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For Color Uniformity and Controlled Stretch, use F 


WIENIE-PAK 


Insist on color uniformity —banish “‘smoke-stick"’ white blemishes, 
in your franks and wieners—by using Wienie-Pak O.T./R.T., 

as have hundreds of other packers with greater customer satisfaction , 

than ever. Our new improved method of pre-coloring Wienie-Pak Pot. eet sf 
Casings guarantees you true-color uniformity, fewer “seconds,” 

greater convenience and production savings week in and week out 

For amazing comparison tests in your own plant, ask us for a 
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demonstration which we will be happy to provide—no obligation 
of course. Remember—for controlled color, for controlled Stretch, 
use Wienie-Pak O.T./R.T., the casing that was designed 


for linking machines. 


*Wienie-Pak is available in clear 

and 3 scientifically “processed- 
in'’ colors: O.T. (orange tint), 
O.T.L. (orange tint light), and 
R.T. (cherry red). 


TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 
428 WASHINGTON ST., NEW YORK, N. Y. 203 TERMINAL BLDG., TORONTO, CANADA 













Here's a Customer-Service Policy 


that saves your time and money... 
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1. We'll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren't in stock 
or can’t be “borrowed” 
from a new machine. 
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= We'll keep up 
with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


... our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 


BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 


50 BROADWAY 


3 We'll 


CHECK-UP 
... often. 








When a “Buffalo” representative calls on you, he 
isn't always looking for new business. In many 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 
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4. We'll ask 

questions... 

answer them, 
too. 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go... questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 
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The MASTERPIECE 








with which others are compared... . 


We welcome comparison! There’s only 


one flash-fused PRAGUE POWDER—scientifically 


balanced by uniting all curing ingredients 


in each fast-dissolving crystal. 


We urge comparison! You have to try 


PRAGUE POWDER to know how fast, safe and 


dependable a cure can be! 


The 


GRIFFITH 


LABORATORIES, inc. 


In Canada—tThe Griffith Laboratories, Ltd 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. «+ 
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LOS ANGELES 


*,ABORATORY 
TESTED and PASSED 


BATCH NO. 4 


4 


For all pork curing—sausage, hams, bacon, 
picnics—use PRAGUE POWDER®, made 
or for use under U. S. Patent Nos. 2054623, 
2054624, 2054625 and 2054626. 





58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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STANDARD AMMONIA 
COMPRESSORS in sizes to 
150 ton. For that difficult 
two temperature job, use 
Howe Multiple Effect type 
compressor and save in 
first cost, power cost, instal- 
lation and maintenance. 
A size and type for every job! 


FREON-MYTHYL 
CONDENSING UNITS 





SHELL AND TUBE 
CONDENSERS AND 
EVAPORATIVE 
CONDENSERS 





FULL AUTOMATIC 
AMMONIA 
COMPACT UNITS 
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POLAR CIRCLE COILS 








DOUBLE FAN UNIT COOLER ; 
Write for illustrated catalog. 
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tough floors for 
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"FLOOR 


In your plant you can have dense, ductile 
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in the Sucrest refinery of American Molasses Co., Brooklyn, N. Y. 
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floors almost diamond hard, which are not slippery, 
showing no noticeable wear for long periods 

and involving practically no upkeep costs. 

Such floors are constructed with Ferem, the 
“Blue Temper” component in the floor topping, 
replacing sand, stone and silica. 


Ferem is used in heavy duty floors, loading 
platforms, corridors and runways in newly 
constructed buildings, or when replacing worn or 
eroded floors. Ferem is resistant to the 

corrosive action of chemical solutions—and highly 
slip-proof under the wet floor conditions 

of many industries. 


USED IN Breweries and Beverage Plants 
Distilleries 
Dairies 
Packing Houses 
Canning Plants 
Chemical Plants 
Industrial Plants 


























_ In the brewery of Miller Brewing Co., Milwaukee, Wis. 
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To Package ANY Viscous Product Automatically 
with BETTER QUALITY * at Lower Cost 


Do it with a GLOBE-FEE HOMOGENIZING FILLING 





* Here's proof! 


Photos show superior texture 


greater uniformity of product 
when processed with the Globe 
Fee Machine 


shows the 


Photo on left in 
Globe 


each case 


Fee result finer texture, uni 
form coior, ‘grain’ streak< 
lumps and free oil entirely 
eliminated 
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a ° 
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Pay Hike Reported Approved by WSB 


There were reports from Washington Friday that the Wage Stabilization Board 
was ready to approve a 9c across-the-board increase for packinghouse workers and 
that it would give further consideration to the remaining 2c bracket increase asked 
by the unions. Because of the threatened strike by meat plant workers, which had 
been postponed until this Sunday, the.packinghouse case-was the first-considered by 
the Board. 

Packers now will have to negotiate again with the unions before putting the 9c 
increase into effect since their agreement had been for an llc raise. Although no 
formal announcement was made by the unions, it was expected they would accept the 
9c at this time. 


AMI Tells Annual Meeting Plans 


The general meetings, exhibits and informal discussions at the annual meeting 
of the American Meat Institute this fall are being designed to help answer the 
many new questions which confront the industry and its individual businesses of 
all sizes, the Institute announced this week. The meeting will be held at the Palmer 
House, Chicago, Friday, September 21, through Tuesday, September 25. 

Section meetings, which proved so popular when they were revived at last 
year’s meeting, again will be held the first two days. Practical and successful oper- 
ating men from all parts of the industry will discuss new methods in engineering, 
sausage, merchandising and livestock problems. General sessions, on Monday and 
Tuesday, will bring some of the best minds in the country to discussions of vital 
interest to the industry. 

Exhibits will include many actual working models of packinghouse equipment 
and accessories. In addition, the exhibit area itself will include features for the 
entertainment of members and their families. The annual dinner, Monday evening, 
will be held in the Grand Ballroom of the Stevens hotel, as it can accommodate 
several hundred more diners than the Palmer House Ballroom. 


OPS to Check on Illegal Slaughtering 


The Office of Price Stabilization has ordered a nationwide investigation of 
reports of illegal livestock slaughtering. This will have priority over other enforce- 
ment programs. OPS special enforcement agents in all district offices have been 
instructed to check a list of Class 2 slaughterers who were reported to have been 
in business last year but who are not registered this year as required by the OPS 
regulations. The special agents also will check on registered slaughterers to deter- 
mine whether they are keeping within their legal slaughter quotas. 


Several WSMPA Meetings Announced 


Three regional dinner meetings of the Western States Meat Packers Associa- 
tion have been announced. A meeting for members in southern California, Arizona 
and New Mexico will be held at the Mayfair hotel, Los Angeles, at 7 o’clock on 
May 31. For members in Washington, northern Oregon, Idaho and Montana, the 
meeting will be at the Artic Club in Seattle on June 8. The Benson hotel, Portland, 
will be the location for the meeting at 6 p.m. on June 9 for members in Oregon, 
southern Washington and Idaho. At each program President Forbes will discuss 
late developments in the government controls program affecting the industry. 

A regular board meeting of WSMPA directors will be held in Seattle on June 8. 


NIMPA 1952 Convention 


The 1952 convention of the National Independent Meat Packers Association will 
be held in Chicago, the NIMPA board decided at the recent special meeting in 
Washington. The dates of the three-day meeting will probably be shortly after 
Easter Sunday, April 13. The hotel has not yet been announced. 








O be successful the salesman must 
Tre sold on his product, and kept 

sold by guidance and occasional 
inspiration. Left to shift for himself, 
he may sink into a rut of complacency 
or indifference. The need for regular 
reorientation and motivation of the 
salesman is well recognized by the 
larger meat packing firms which have 
sales training programs. Even veteran 
and proved salesmen of executive cali- 
ber are pulled back for refresher 
courses. 

While sales personnel of smaller 
packing companies are equally in need 
of guidance, astute management does 
not, as is often believed, need a major 
budget to conduct its own sales train- 
ing program. 

An outstanding example of what the 
management of a smaller sausage 
kitchen can do in sales training is 
furnished by Scott Petersen & Co., 
Chicago, all of whose sales are made 
from the firm’s own trucks by driver- 
salesmen. President Scott Petersen, jr., 
realized that a complete merchandising 
program needs sales training and sales- 
man guidance. A _ superior product, 
newspaper and trade publication adver- 
tising and point of sale promotion may 
all be impotent without aggressive ef- 
fort at each retail stop by the salesman. 

Scott Petersen sales meetings are of 
three types: Weekly morning meetings, 
evening clinics and personal interviews 
by top management. The weekly meet- 
ings are brief and are concerned with 
immediate problems. The clinics, which 
are held less frequently, are concerned 
with selling problems of a more gen- 
eral nature and with sales training. 
The interviews are monthly discussions 
of each man’s particular problems. 

The sales meetings are designed as 
an active and integral part of the com- 
pany’s overall merchandising plan. Part 
of their function is to give each mem- 
ber of the sales force a stated goal and 
to make known his part in the kitchen’s 
merchandising effort. 

At the weekly sales meeting, each 
man’s quota for the week and the 
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Continuous and Integrated 
Sales Training Program 


BUILDS 
SALES | 
KNOW-HOW 
























































NOTHING LIKE PROOF in the eating say Scott Petersen salesmen (above) as they sample 
veal loaf whose manufacture was explained by sausage foreman, Dietrich Fricke. Below, sales 
meeting is opened with introductory remarks by Scott Petersen, president. Others at speakers 
table are Dietrich Fricke, Leo Miller, sales manager, and Hal Sweeney, advertising executive. 


month is posted. Management also 
keeps a record of the sales effort and 
achievement of each salesman. A form 
which tabulates pertinent sales sta- 
tistics, such as number of customer 
calls, number of items sold, the amount 
of specialties sold, items and tonnage 
sold per stop and total sales and the 
number of new accounts, are integrated 
with a company policy of sales contests. 
Results of a contest are decided under 
a point system based on the salesman’s 
previous tonnage, the number of new 
customers sold, items sold per stop, 
general sausage items sold, etc. In or- 
der to give each salesman an incentive 
for improvement, the points are re- 
deemable in merchandise, including a 
large assortment of personal and home 
items. Catalogs are mailed to the sales- 
men’s homes and ‘point standings as 
well. This makes each salesman’s fam- 
ily conscious of his chance to win and 
his standing in comparison with his 
fellows. It also makes the family proud 
of the salesman’s work and increases 
his work interest. Sales contests are 
conducted in conjunction with general 
promotions which are supported by the 
firm’s advertising program. 

Contests vary in length and type in 





order to avoid the danger of monotony 
and lack of cooperation. 

All sales work is tabulated in terms 
of weekly tonnage and compared with 
volume for previous similar periods. 
Scott Petersen states that the fact that 
each man is aware of management’s 
interest in his work makes him more 
alert. He isn’t allowed to drift in a 
hit-or-miss fashion. 

The evening clinics and the personal 
interviews are used to help the sales- 
man whose volume may not be up to 
par or who has a special problem. At 
the evening clinics the more experi- 
enced and older salesmen act as tutors 
for the new members of the sales or- 
ganization. It is recognized that much 
retail sales resistance tends to run in 
a pattern. Objections to purchase are 
phrased in what is almost a stock man- 
ner. The newcomer may be flabber- 
gasted by the objection, but the experi- 
enced salesman knows the proper 
answer. At the meeting the beginner 
describes the sales resistance he has 
encountered and the seasoned veterans 
attempt to provide practical and usable 
answers. The clinic technique makes 
available to all members of the staff 
the combined know how of the organi- 
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zation and especially its success-proven 
experience. 

The personal interviews give man- 
agement an opportunity to discuss 
problems that are peculiar to an indi- 
vidual in an effort to help his sales 
work. For example, he may be too 
lenient in extending credit or he may 
fail to use the precancelling stamp on 
checks he accepts on account. These 
topics obviously are not suited for open 
meeting discussion. 

The morning weekly meetings, the 
backbone of the sales direction effort, 
are usually divided into three parts. A 
real attempt is made to keep them 
brief, pointed and interesting. 

A recent meeting was opened by the 
sales manager, Leo Miller, with a dis- 
cussion of the previous week’s business, 
current prospects and comparisons with 
the same period of the previous year. 
He then took up some of the current 
sales problems. 

First to be discussed was the ques- 
tion of accepting returned sliced bacon. 
Miller displayed a sample of returned 
bacon and noted that the coded pack- 
aging date was five weeks earlier than 
the return date. He pointed out that 
part of the salesman’s job is to see 
that the customer keeps his merchan- 
dise moving in orderly fashion and does 
not allow some of it to be shoved into 
the back of the case until it loses its 
sales appeal. 

Miller answered in the negative a 
question as to the likelihood of maca- 
roni souring in the kitchen’s new mac- 
aroni loaf. He pointed out that the loaf, 
like any meat product, must be moved 
within a reasonable time. 

The next speaker was plant sausage 
maker Dietrich Fricke who described 
the advantages of the kitchen’s veal 
sausage. The sausage maker is fre- 
quently called on to address the sales- 
men as he can give them a useful sales 
tool in the form of knowledge of how 
their products are made. 

Fricke stated that the product con- 
tains only veal clods and lean pork 
trimmings, blended with top quality 
spices and stuffed into whole bung 
caps. He further pointed out that the 
sausage has a fine texture and, since 
its moisture content is limited, it is not 
watery or short. After the meeting he 
had the sales force sample the product 
and observe its texture and color first 
hand. 

The final speaker of the sales meet- 
ing program was Hal Sweeney, ac- 
count executive of Rogers and Smith, 
the agency which handles the firm’s 
advertising program. He explained the 
current advertising campaign promot- 
ing packaged pork sausage and liver 
sausage. He displayed the copy to be 
used in the Thursday food section of 
Chicago metropolitan papers and 
stressed the aid the program gives the 
retailer by influencing the housewife 
when she prepares her shopping list. 
The ads stress the premium quality 
features of the products, such as use 
of lean trimmings in pork sausage, and 

(Continued on page 18) 
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Barbecued Wieners Packed, Sold and 
Cooked in Sealed Pliofilm Pouch 


ITH summer just around the corner many families will be wondering 

what to take on picnic lunches. Herman Sausage Co., Tampa, Fla., 
suggests its “Picnic Pak,” a consumer-size, 12-0z. package of jumbo wieners, 
Packed four weiners to the Pliofilm pouch, the package is complete with its 
own barbecue sauce and, for extra flavoring, a tab of butter. 

Designed for customers who want a meat meal with a minimum of 
effort, the wieners are ready for serving after a seven minute cook in boil- 
ing water. The entire pouch is simply placed in the water. The package 
is slit open and the contents dumped upon a platter. As all the ingredients 
are cooked together, the wieners are given an enriched barbecue flavor. 

Accepted by folks on outings, fishermen and other sporting people who 
want a meal in a hurry, the Picnic Pak is merchandised also with emphasis 





on household trade. Management states that the convenience and economy 
of the packaged meat meal should appeal to the housewife beset with 
vacationing youngsters who want their meals in a hurry. 

Package preparation is simple. First, the jumbo wieners are peeled. 
Skinless wieners were chosen because they permit a more rapid flavoring 
by the barbecue sauce during the cook period. The peeled wieners are 
check scaled and packed. The butter and sauce is then added. The sauce 
is check scaled into the package to accurately control the portions. It 
should be noted that meat, and not sauce is the dominant part of the pack- 
age. The pouch is sealed with a foot-actuated device. 

A simple recipe booklet is attached to each package. As the trade be- 
comes more familiar with the product, printed instructions on the back 
of the package will suffice. The plant’s Orange Brand and Super Duper 
trade mark are used. 

P. A. Tarnow, executive vice president of Herman Sausage, states that 
the sealed pouch gives the product added flavor ‘protection. The natural 
moisture of the product is likewise retained. While the package should 
be kept under refrigeration it is realized that in normal consumption by 
picnickers, etc., the product will be without refrigeration for short periods 
of time. The sealed pouch will be especially beneficial during these periods. 

Credit: Pliofilm pouch, Milprint, Inc., Milwaukee. 
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Self-Service Meat Boom 
Continues, Survey Shows 


TORES with 100 per cent self-serv- 

ice meats have doubled in the past 
year, Armour and Company’s annual 
nationwide study on meat retailing de- 
velopments revealed. As of April 1, 
3,972 stores had complete self-service 
departments and the number would 
have been greater if cellophane and 
other wrapping materials had been 
plentiful. 

This year for the first time Armour 
counted the partial self-service meat 
departments. Not including delicates- 
sens or straight grocery stores selling 
smoked meats and/or cold cuts out of 
a self-service case, 10,362 stores han- 
dled fresh meat on a self-serve basis. 
Of these stores, 83 per cent were pri- 
marily on a service meat basis, with 
only a meat display case or two for 
self-service items; 10 per cent were 
operating mainly on a self-service basis, 
with a case or two for service, and the 
remaining 7 per cent 
were operating on 
approximately a 50- 
50 basis. 

Greatest growth 
of all self-service 
meat stores was 
among those located 
in the Northeast. 
The growth by re- 
gions between 1948 
and 1951 was re- 
ported as follows: 
Northeast, 41 to 
1,364 stores; Middle 
West, 29 to 922; 
Southeast, 10 to 510; 
Southwest, 27 to 
461; Rocky Moun- 
tain, 24 to 383, and 
Pacific Coast, 47 to 
332. New York state 
continued to lead ome 86 
with 346 self-service 
meat stores, fol- 4sou 
lowed by Pennsyl- 


3000 

vania with 308 and 
Texas with 288. - 

An indication of 2008 
the relative inroads eal 
made by self-service 
meats is shown in 1K 
the center map on oo 
this page. For the » « 
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anes AS OF APRN te EACH Ta 


country as a whole 
the average number 
of complete self- 
service meat stores per 1,000 combina- 
tion stores is 17. The District of Co- 
lumbia topped all states with 75; Ari- 
zona was next with 57. 

Chain stores. now represent 75 per 
cent of all the stores on a complete 
self-service meat basis. This reverses 
the situation of four years ago when 
they accounted for only 30 per cent of 
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the total. Almost half of the new 
supermarkets opened in 1950 had 100 
per cent self-service merchandising of 
meats. 

Self-service stores represent less 
than 2 per cent of all food stores han- 
dling fresh meats, but they now ac- 
count for 10.2 per cent of the total 
retail meat business compared with 6 
per cent last year. The chart at the 
upper left of the page indicates the por- 
tion of retail meat business done by 
100 per cent self-service stores. 

Although interest in centralized 
packaging continues, nothing new or 
important has developed. The interest 
in frozen prepackaged meats is also 
great but there is no evidence that 
these items are being offered to any 
great extent, the report noted. 

On the other hand, certain specialty 
items, such as hamburger and individ- 
ual, portion-sized steaks and cutlets, 


NEW SUPERMARKETS OPENED IN 1950 MOST PARTIAL SELF-SERVICE MEAT 


[ By Type of Meat Dept. Installed 
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THERE ARE NOW 4000 COMPLETE CHAINS CONTINUE RAPID ADVANCE TO 
SELF-SERVICE MEAT STORES COMPLETE SELF-SERVICE ON MEATS 
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are taking hold in some sections of the 
country. Armour expects that frozen 
meats will continue to grow in popu- 
larity as more people become acquaint- 
ed with their convenience. 

The development in self-service meats 
in the immediate future depends to a 
great extent on the availability of 
wrapping materials to the industry. 
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Dual Stuffing 
Tube Speeds 
Frank Output 


WO strands of cellulose casings 
7 ae now be stuffed simultaneously 
from one stuffing cock with a new dual 
stuffing tube. While others in the sau- 
sage industry are reported to have used 
similar dual stuffing tubes, the one de- 
veloped by the Nat Buring Packing 
Co., Memphis, Tenn., is the first to be 
announced publicly and is available 
commercially from Phil Hantover, Inc., 
Kansas City, Mo. The latter firm par- 
ticipated in its tooling perfection and 
engineering development. 

The new dual stuffing tube, which in- 
creases stuffer and _ stuffer-operator 
productivity by a high percentage, has 
been in operation every day for approx- 
imately four months in the Buring 
sausage kitchen. Obviously, the overall 
economies which can be achieved with 
the dual stuffer will be conditioned by 
a number of variable factors, such as 
the stuffing table layout, the number of 
linking machines, smokehouse capac- 
ity, etc., and these factors vary with 
individual sausage kitchens. 

However, F. E. “Frosty” Johnson, 
Buring plant superintendent, states 
that the unit has increased plant pro- 
ductivity by 30 per cent. The plant’s 
single stuffer, feeding through the con- 
ventional single tube stuffing horn, for- 
merly kept two Ty-Linkers busy. The 
operators were a stuffer, a linker feed- 
er and two take-off operators. The 
plant used a U-shaped table with one 
linker machine on each of the U legs. 

Since using the dual stuffing tube, 
the one stuffer provides sufficient prod- 
uct to keep three linking machines 
busy. Two of the linking machines are 
now located on one leg of the U. The 
operators still number one stuffer and 
one machine feeder with three takeoff 
workers to make the final tie and reel 
the links onto smoke sticks and place 
them in sausage cages. Productivity 
of the three linking machines is greatly 
in excess of what two employes can 
take away. 

Johnson believes that the dual stuff- 
ing tube on one stuffer could easily 
keep pace with four linking machines. 

The kitchen makes each day as many 
as eight different frankfurter-type 
sausage items that are machine linked. 
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Operator stuffs out two 
strands of frankfurters 
in successful demonstra- 
tion. Inset shows close- 
up of new dual stuffing 
tube that does the job. 


Leonard Hantover of 
Phil Hantover, Inc., 
watches A. Peslak, sau- 
sage foreman, Mickel- 
berry's Food Products 
Co., stuff out two 
strands at first try with 
the new attachment. 


Operator in U-table slot 
guides oncoming strands 
to right and left before 
they go through linking 
machines. Thus, she pre- 
vents strand overlapping. 


Of its small items, the frankfurter 
represents the largest volume; conse- 
quently, it is the item that is first 
stuffed out. The kitchen uses the “cure- 
in-smoke” technique. Formerly a ma- 
jor production problem was to get the 
meats stuffed and out on trolleys. By 
materially shortening the time re- 
quired to stuff out its frankfurters the 
dual stuffing tube has permitted the 
kitchen to increase its overall daily 
production. 

Johnson states that the stuffer oper- 
ator is pleased with the dual stuffing 
tube. It permits him to stuff out the 
relatively fast machine-linked frank- 
furters in a shorter time at the begin- 
ning of the day when he is fresh and 
unfatigued and allows him to handle 
the slower hand tied items such as ring 
bologna later in the day when the 
slower pace is more welcomed. 

Nat Buring, president, has author- 
ized the alternate tandem stuffing op- 
eration. Management looks forward to 
viewing this operation as it will per- 
mit the stuffer to devote all of his 
time to getting the product onto the 
stuffing table as the dual stuffing tube 
will then be teamed with two stuffers. 

Johnson states that training a stuff- 
ing operator to stuff two strands simul- 
taneously is relatively simple since the 





basic technique remains the same. One 
hand is used to gauge the stuffing feel 
as to proper consistency while the other 
hand guides off the two casing strands. 
With experience, the stuffing operator 
can control the stuffing rate, and by 
varying the pressure he places on 
either of the strands he can even out 
the flow so that the job will end for 
the two strands at approximately the 
same time. 

Johnson reports that his stuffer op- 
erator has solved this problem by plac- 
ing the palm of the left hand over the 
tube without a casing and guiding the 
remaining strand with his fingers. Only 
60 minutes of actual operating practice 
was required for the stuffer to at’ 

a speed far outdistancing the two link- 
ing machines that the plant formerly 
used. 

The plant’s greatest problem is to 
get the two strands to lie correctly for 
machine feeding, especially if exces- 
sive breakage occurs in the casings. 
However, a possible solution to this 
problem is described later in this ar- 
ticle. 

It is pointed out that the slight waste 
of cellulose casings, that might result 
during the initial training period be- 
cause of uneven termination in stuffing 
the two strands is more than offset by 
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OPS ORDER No. 2 NOW EFFECTIVE 


Requires Grading all Beef, Veal, Lamb and Mutton 


CLASS Identification STAMPS 


Engraved brass hand stamps with 
1° letters — hardwood handles 


STAG, BULL, VEAL, CALF 
or LAMB Stamps.. $4.25 ea. 






* 
YEARLING Stamps $7.25 ea. No. 250 
MUTTON Stamp.... $5.75 ea. GRADE MARKER 
Me 


Note: Class Identification, as marked by 
stamps @ a Is a py FS For remarking skinned veal & calves. 


cut! Required for all unofficial grading. 


bd Brands complete length of carcass in 


one sweep of brander with any desired 
benno ates grade mark from 10 to 60. Makes 3 


imprints each 2 inches. Has sturdy 
Order extra ink now for permit marking, aluminum branding head, steel shank, 
grade marking and other stamping re- hardwood handle and felt inking roll. 
quired by new regulations. Great Lakes Ink Holder is priced at $11.50, engraved 
is pure, clear and strong in color, economi- brass marking wheels with '/2” figures 
cal. Price only $! per quart, $2.20 per (10, 20, 30, 40, 50, 60, 70) $10.50 each. 
gallon. Special quantity prices. Write! 


Order now! 
GREAT LAKE 


Order 


now! 


STAMP & MFG. CO. 
2500 Irving Pk. Rd., Chicago 18 


















Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


















“The Old Timer’ — 
symbol of Speco 


Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. 


piece, selfssharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 






FREE: Write for SPECO’s ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 
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the major economies made possible by 
the dual tube. 

Since the most advantageous plane 
for the dual tubes is horizontal, as this 
permits easy strand-threading, it is 
advisable to adjust the stuffing cock 
from its conventional vertical position 
to a horizontal one. Horizontal posi- 
tioning of the stuffing cock will align 
its larger port opening with the dual 
unit, assuring an even flow into the two 
tubes. Conventional vertical position- 
ing of the cock might result in an un- 
even stuff. 

The dual stuffing tube was observed 
at the Chicago plant of Mickelberry’s 
Food Products Co. While the time de- 
voted to the demonstration was brief, 
one fact was apparent, namely, that 
the stuffer turned out more product 
than could be handled by the two link- 
ers teamed with the unit. Second, A. 
Peslak, sausage foreman, had no diffi- 
culty in stuffing with the dual unit. 
Peslak also made a pertinent sugges- 
tion. To keep the two stuffed strands 
separate from each other, he suggested 
that a dull-edged plow be fixed mid- 
way between the two tube mouths to 
guide the strands in different direc- 
tions. 


Viewers Express Reactions 

The sausage foreman of another 
plant at which the unit was demon- 
strated stated that two strands tended 
to pile up on each other. Later, when 
the stuffed lengths were fed to the 
linker, the additional pull-through pres- 
sure resulting from the piling of the 
strands caused uneven links. However, 
it should be noted that this kitchen had 
a narrow linking table and a single 
linking machine on the table. The diffi- 
culty experienced was inherent in the 
equipment layout rather than in the 
dual stuffing tube. The foreman also 
stated that the pressure regulating and 
indicating units of the stuffer would 
have to be in top working order, or un- 
even stuffing might result. Again, this 
involved other equipment rather than 
the dual stuffing tube. 

The superintendent of another sau- 
sage plant commented that the dual 
stuffing tube had excellent possibilities 
for boosting productivity if operators 
can be/trained to gauge stuffing feel 
for both strands simultaneously with 
one hand. 

A large Vienna sausage manufac- 
turer is pleased with the ability to stuff 
out a single 80-ft. length. The ends of 
the two 40-ft. strands are tied together 
and then the casing is stuffed. The re- 
sult is a single 80-ft. length of Vienna 
sausage which can be reeled onto the 
smokestick. This technique also elimi- 
nates one tie. 

The dual stuffing tubes are made in 
three outside diameters: %-in., 7/16-in. 
and %-in. and can be used to stuff any 
of the standard cellulose type casings. 
The length of the stuffing horn is 10% 
to 11 in. and each can hold a 40-ft. 
length of cellulose casing. 

Equipment credit: Pres-teege Dual 
stuffing tube (patent pending) by Phil 
Hantover, Inc., Kansas City, Mo. 
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Defense Production 
Hearings Continue 


Agriculture Secretary Brannan has 
thrown his support behind the admin- 
istration’s demands for tougher farm 
price controls. Breaking a long silence 
on the subject he appeared Monday be- 
fore the House banking committee 
hearing on extension of the Defense 
Production Act to endorse the regula- 
tions controlling beef prices. He said 
that some kind of regulation is essen- 
tial and that he did not believe the roll- 
back would be a detriment to produc- 
tion. He felt the administration’s pro- 
posal for changing the parity for a 
crop at the beginning of each market- 
ing season would do much to eliminate 
arguments and would enable the public 
to understand and support the price 
control provisions. 

In a closed door session Wednesday 
on extension of the Defense Production 
Act Agriculture Secretary Brannan ad- 
mitted to the Senate banking commit- 
tee that the administration’s proposed 
subsidy powers could be used for many 
items. He contended, however, that they 
would be used only in a few instances 
to “fight inflation.” Representatives of 
leading farm organizations testified 
against the OPS rollback order and 
predicted a meat shortage as a result. 
They also strongly opposed any sub- 
sidy plan. DiSalle stated at the hear- 
ings that subsidies are important in 
trying to hold down prices at the re- 
tail level. 

Earlier in the week Senator May- 
bank, chairman of that banking com- 
mittee, suggested that February 1951 
be used as a base period for determin- 
ing minimum farm price levels. The 
present law provides that prices may 
not be lower than those prevailing 
from May 24 to June 24, 1950, or 
parity, whichever is lower. Price Stabil- 
izer DiSalle opposed the idea, saying 
it would lead to a general rise in price 
levels. 


Inspection Appropriation 
Unchanged in New Bill 


An appropriation of $12,800,000 for 
federal meat inspection, the same as 
for the current fiscal year, is included 
in the Agriculture appropriation bill 
for the year ending June 30, 1952 
(HR-3973). Any additional cost is to 
be paid by the industry. In explaining 
the latter provision, the committee re- 
port noted that at present packing 
plants pay for all overtime required by 
increased volume and that the new 
provision is “essentially an extension 
of this already authorized practice.” 


OPS Controls on Veal 


In a statement last week during 
hearings on continuation of the De- 
fense Production Act, Price Stabilizer 
DiSalle revealed that ceiling prices on 
calves will be issued shortly, “just.as 
soon as we can get them written.” 
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SALT! WHY HAUL IT? 


MEASURE IT? STIR IT? 










CONSTRUCTION 
FOR “LIFETIME” USE 


STAINLESS STEEL fun 
x OVERHEAD FEED 
WITHOUT HOPPER ul 























HOW LIXATOR WORKS 


In the dissolution zone — flowing through a 
bed of Sterling Rock Salt which is continuously 
replenished by gravity feed, water{dissolves salt 
to form 100% saturated brine. In the filtration 
zone — through use of the self-filtration prin- 
ciple originated by International, the satu- 


e You can eliminate shoveling, 
rated brine is thoroughly filtered through a bed —- and laborious hand — 
of undissolved rock salt. The rock salt itself rng of salt and water, and frequent 
filters the brine. Nothing else is needed. testing of the brine strength — with 


International’s Lixate Process for 


WHAT THE LIXATOR PROVIDES Making Brine. Stops waste through 
¥ Chemical and bacterial purity to meet the Spilling. Saves time and labor. 


most exacting standards for brine. Assures accurate salt measurement. 
¢ Unvarying salt content of 2.65 pounds per : . 

galion of brine. e The Lixator automatically pro- 
¢ Crystal-clear brine. duces 100% saturated, free flowing, 
¥ Continuous supply of brine. crystal-clear brine — which may 


¢ Automatic salt and water feed to Lixator. be piped to as many points in your 
¥ Inexpensive, rapid distribution of brine to plant as you desire — any distance 

points of use by pump and piping. away — by either gravity or pump. 
Savings up to 20% and often more inthe © YOU SIMPLY TURN A VALVE for 
cost and handling of salt have been self-filtered, LIXATE Brine that 
reported by many Lixate users. Why not meets the most exacting chemical 
investigate ? and bacterial standards. 


An INTERNATIONAL Exclusive 


TULXATE Pees: 


FOR MAKING BRINE 


*REG. U.S. PAT. OFF. 


INTERNATIONAL SALT COMPANY, INC., Scranton, Pa 
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If you are considering the formation of a 
new rendering plant or department, or if 
you are embarking on a program of mod- 
ernization in your present quarters, you 
will find it to your distinct advantage to 
investigate the 


NCW 


BOSS 
CRACKLING PRESS 


In this newly designed press we feel that 
we have made a noteworthy contribution 
to the rendering industry. Virtually all of 
the standard shortcomings of conventional 





crackling presses have been overcome. 
New basket supports permit complete 
elimination of all obstructions to the free 
flow of grease. 

Quick and easy loading has been achieved, 
pressure has been distributed and the 
over-all height has been reduced through 
the unique design of the press head alone. 
You owe it to yourself to know what BOSS 
has accomplished in this new design. 
Send us your inquiry. 


CHAS. G. SCHMIDT THE Cneimneti wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Chicken Style Loaf 


Chicken style loaf may be made as 
rich or economically as desired. The 
quantity of fowl, percentage of fat and 
cereal used can be adjusted most satis- 
factorily by experiment and also de- 
pends on the price range at which the 
loaf must be sold. Under federal in- 
spection regulations if loaf is called 
“chicken loaf” the meat in it must be 
all chicken. 

Either roosters, turkeys or heavy 
hens can be used for this purpose. It is 
most economical to cook chicken and 
bone it afterward. If meat is almost 
entirely chicken or poultry, some cooked 
pig skins ground up and mixed with 
chicken will help to bind loaf together. 

MEATS: Most popular meats for 
supplementing chicken in loaf are veal, 
lean pork, beef tripe and hog stomachs. 
One chicken loaf formula calls for: 

15 pet. chicken 

10 pet. beef tripe 

0 pet. veal 

25 pet. cured pork, ham fat and tongues 

Meats should be cooked until tender 
in a steam-jacketed kettle with enough 
water to cover. Chicken is then boned 
and solid meat cut in %-in. cubes. 

SEASONING: Binder may be used, 
if desired, and seasoning to taste. Some 
processors use salt and pepper and a 
touch of onion. Addition of chopped 
sweet red pepper adds to flavor and 
appearance of loaf. A somewhat more 


elaborate seasoning formula calls for: 
1 Ib. salt 


4 oz. white pepper 
1 oz. mace 

1 oz. celery seed 

1 oz. lemon extract 


Many processors have found conveni- 
ence in use of ready prepared season- 
ings or specially prepared seasonings, 
as manufactured by reputable firms, 
in making chicken loaf. Use of such 
seasoning also insures that each batch 
of loaves will be flavored like other 
batches. Monosodium glutamate will 
accent the flavor of the meat ingredi- 
ents in a desirable way. 

PROCESSING: Cut and cooked meats 
may be packed in loaf pans and some 
of cooking broth, skimmed of fat and 
strainings, poured over the meat. Loaf 
is baked for 30 minutes at around 200 
degs. F. and temperature is then raised 
to 250 degs. to finish off. As all prod- 
ucts used in this loaf have been cooked 
previously it is not necessary to bake 
it for an extended period of time. 

In case product is to be stuffed in 
cellulose casings, meat not cubed should 
be chopped fine and mixed with cooking 
stock to bologna consistency. This emul- 
sion is put in mixer with cubed meat 
and all ingredients thoroughly mixed. 

When stuffed in casings, the product 
may be placed in a ham or loaf retainer 
to chill and set. An alternative method 
of handling is to put cased product in a 
wire cage and bake it for a short pe- 
riod, starting with a cold oven and rais- 
ing temperature gradually to not high- 
er than 200 degs. F. 
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Roumanian Sausage 
Roumanian sausage is a _ product 
made from lean pork, stuffed into hog 
casings and smoked. The meat base 
consists of 100 Ibs. of fairly lean cured 
pork trimmings. The meat is ground 
through the %-in. plate and mixed with 
the following seasoning: 
oz. ground coriander 
oz. chopped garlic 
oz. white pepper 
oz. ground ginger 
oz. sugar 
Many packers and sausage manufac- 
turers have found it convenient and 
economical to use ready-prepared sea- 
sonings or specially-prepared season- 
ings as manufactured by reputable 
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meat plant operating man 
should own 


MEAT AND MEAT FOODS 


This new book by L. B. Jensen, chief 
bacteriologist of Swift & Company, 
brings together and explains in non- 
technical language facts about ment 
processing and preservation gath- 
ered by scientific men and practical 
operators. Published by The Ronald 
Press Company. 

SPIED ncnccvesecinterenigieuanmaneiigiincantentes $3.75 


MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 


Set of three volumes includes 93 les- 
sons in the Provisioner’s School of 
Refrigeration. Desianed to impart a 
vractical working knowledge of re- 
frigeration. 

Price per set of three volumes....$5.00 


PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
pvrocessina of lard, casinas and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

PURER  senecmncinthinenanaianntoniedl $3.50 


BEEF, LAMB AND VEAL OPERATIONS 


Beef and small stock operations are 
described in detail. Among subjects 
covered are slaughter. dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing. 

ae seen 


SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausade 
and other specialties including meat 
loaves. cooked and baked hams 
canned meats. Discusses technical 
problems of spoilace prevention 
Published by the Institute of Meat 
Packing 

as ae} 


BY-PRODUCTS OF THE 

MEAT PACKING INDUSTRY 
Revised edition covers rendering of 
edible animal fats, lard manufacture 
making of lard substitutes. inedible 
tallow and greases, soap, hides and 
skins and pelts hoir products, 
alands, gelatin ond alue and hy- 
product feeds. Published by the In- 
stitute of Meat Packing. 
Price . $3.50 


these hooks, send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron St., Chicago 
10, Illinois. 


To order 











firms, in their sausage and loaf prod- 
ucts. Addition of 2 oz. of monosodium 
glutamate per 100 lbs. of meat will 
accent the flavor. 

Stuff sausage meat tightly in large 
hog casings and hang in cooler for 24 
hours. Then put sausage in smokehouse 
and give it a cold smoke for 24 hours, 
raising temperature gradually after 
that period to 145 or 150 degs. F. In- 
side temperature of product should 
reach at least 140 degs. 

When sausage is removed from the 
smokehouse, push the strands together 
on the stick and dip them up and down 
in a barrel of water containing a water 
bucketful of salt and one of vinegar. 
This will shrink the casing and prevent 
development of some types of mold. 
Sausage should be ready for sale 24 
hours after it is put in the cooler. 

A few juniper berries may be 
sprinkled over the sawdust in the 
smokehouse to add to the flavor. 


Curing Bacon Squares 
Use the following curing ingredients 
for each 100 lbs. of meat: 
3 Ibs. salt 
2% Ibs. sugar 
% oz. nitrite of soda 
2 oz. sodium nitrate 

Bacon squares are sometimes cured 
in the empty spaces in bacon curing 
boxes. If production is large enough 
they may be dry cured in tierces, or 
bacon boxes may be filled with squares. 

Each piece of meat is rubbed with 
curing mixture and a little is spread 
on bottom of curing container. Jowls 
are packed in, face up, and some of 
curing mixture spread between each 
layer of meat as packed and over top 
layer before lid is put on box. Dampen- 
ing squares with a little pickle or 
sprinkling pickle in cure will aid in 
getting mixture to stick to meat. 

Lid of curing box is pressed down 
tightly or tierce is headed up tightly. 
Bacon squares are held at 38 degs. F. 
during curing period which should rahge 
from 10 to 20 days, depending on size. 

After curing, squares are soaked, 
washed and put in smokehouse. They 
are usually placed on wire mesh trays 
with flesh side down. They are smoked 
from 12 to 15 hours. 


Curing Slunkskins 

An eastern slaughterer wants to 
know how slunkskins should be cured. 
He writes: 

Editor THE NATIONAL PROVISIONER: 

Will you please outline the correct method of 
curing slunkskins 

Both hairless and regular slunkskins 
are cured in 100-deg. brine for 48 
hours. The skins are then placed on a 
smooth floor and a squeegee is used to 
remove loose mucous. The cleaned 
skins are held overnight in 100-deg. 
brine containing 5 lbs. of boric acid 
crystals for each 50 gallons of brine. 
Skins are removed from the brine next 
day and drained and piled without fur- 
ther salting. 

It is important to get the skins into 
cure as soon as possible; otherwise, 
bacterial action may develop to a point 
where it cannot be halted by curing. 
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ROTOJET| 
NOZZLES. 
FOR | 


Binks 





aor cali 


BRINE SPRAY SYSTEMS 





Patented de- 
sign provides 
uniform, full 
fluid break-up. 


Binks Rotojet nozzles add new effi- 
ciency to brine spray systems. They are 
designed on the side-inlet, whirl-cham- 
ber principle which guarantees full 
fluid break-up. Internal passages are 
smooth with no obstructions...there are 
no moving parts...Rotojet nozzles are 
clog-proof. Machined from tough, ma- 





rine bronze with extra heavy construc- 
tion at points of greatest wear, insuring 
long life. Supplied in numerous alloys 
on special order. 


Send today for Binks 
Bulletin 11, describing 


Rotojet nozzles for 


brine spray system. 
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3122-38 CARROLL AVE., CHICAGO 12, ILLINOIS 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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Building Sales Know-How 
(Continued from page 9) 
emphasize the fact that they are only 

sold at independent stores. 

Sweeney compared packaged meat 
items to the name trains on a railroad, 
such as the Twentieth Century of the 
New York Central, in being the banner 
leaders of the sausage firm. Correctly 
used, he pointed out, they can get the 
entire company line into a retail store. 

Likewise, when packaged items are 
advertised, they help the retailer by 
creating demand for the product which 
the customer can associate with the 
processor’s name. A pound of sliced 
veal sausage, no matter how tasty, 
may not be connected with its maker, 
but a pound of lean pork sausage which 
enters the consumer’s kitchen in its 
own package will be remembered. The 
good will created for the packaged 
product is transferred to the kitchen’s 
other items. Sweeney told the sales- 
men they should encourage the retail- 
ers to make use of the kitchen’s point- 
of-sale material. Many of the other 
food items which are given copious 
point-of-sale display have only the 
slimmest of margins. Sausage gener- 
ally carries a good profit margin. 

To counteract the relatively high 
price of sausage, he suggested that the 
salesmen encourage the retailer to 
break the price in terms of fractional 
pound units, such as a quarter of a 
pound. A dollar may sound high, even 
though it buys a pound, while 25c for 
a quarter pound is likely to move more 
product. 

Salesmen should always take full 
advantage of tie-in promotions in ad- 
vertising. Not only should they be used 
to sell old accounts but they should be 
employed as a wedge to gain new ones. 
He urged the salesmen to see that all 
customers are amply stocked to take 
advantage of demand created by ads. 

Sweeney then made the observation 
that while an account should not be 
oversold, it also should not be under- 
sold. A retailer tends to push a prod- 
uct which he has an ample supply of 
and may feel that a small quantity 
product will take care of itself. 

This meeting was typical of those 
held by Scott-Petersen. At every other 
meeting, an outside speaker addresses 
the group. 

Speaking of his firm’s program of 
sales meetings, Scott Petersen stated: 
“The tangible results of such a sys- 
tem of sales meetings have been ex- 
cellent.” 

The system makes each man aware 


of his relationship to others and to the 


company’s sales goals. There is a lively 


| sense of competition among the men 
| and an interest in the progress made 


from week to week and month to month. 
Further, problems are met as they 
arise—there is not the lag that so often 
exists between trouble and _ trouble 
shooting. What is more, sales person- 
nel are more likely to speak up when a 
part of a group than as individuals. 
The company feels that much of its 
success is attributable to the meetings. 





USDA Offers Mexican Meat 
Products for Export 


The Department of Agriculture has 
announced that about 8,000,000 lbs. of 
beef and gravy canned in Mexico are 
available for sale for export. Although 
packed under inspection, federal regu- 
lations do not permit sale for consump- 
tion in the United States of beef 
packed prior to December 30, 1950. The 
product is in 20-oz. net weight cans, 48 
cans per export fiber container. Sealed 
bids on the basis of price per net 
weight pound must be received by noon, 
EDT, May 22 and acceptance will be 
made by midnight May 23. 

Offers to purchase should indicate 
by item the specific lots on which bids 
are being made. The lots are: No. 1, 
3,103,000 lbs. located at Baton Rouge 
(La.) Warehouse Co.; No. 2, 4,537,000 
Ibs. located at Del-Hi Bonded Ware- 
house, Austin, Tex., and No. 3, 198,000 
Ibs. at Preston Warehouse, Dallas. Of- 
fers will be accepted on the basis of 
f.o.b. ports of Lake Charles or New 
Orleans for canned meat stored at 
Baton Rouge and f.o.b. Texas ports for 
canned meat stored in Texas. 


QMCS Announces Change 
In Grading Procedure 


The Quartermaster Market Center 
System, Chicago, has announced the 
grades on boneless beef, carcass beef 
and/or wholesale cuts of beef which it 
will request in order to comply with 
Ceiling Price Regulation No. 24. Effec- 
tive at once it is making the following 
specifications: 

“*Grade B—High Good (fully equal 
to the upper half USDA Choice) or 
Grade C—Low Good (fully equal to the 
lower half USDA Choice) or a combina- 
tion of Grade B high Good or Grade C 
low Good of which at least 50 per cent 
must be Grade B. (Vendor to state what 
grade or combination for which he is 
submitting his quotation.) All bone- 
less beef boxes to be marked for grade 
as U. S. Choice.’ 

“Quotations being equal, awards will 
be made in the following order: 1— 
Low quotation on Grade B; 2—Low 
quotation on combination B and C, and 
3—Low quotation on Grade C.” 





Canada Lifts Hog Embargo 


Canada’s long-standing embargo 
against the export of live hogs to the 
United States was removed on May 3. 
Since Canada does not have a bacon 
contract with Great Britain this year, 
it was reported there is no legal basis 
for maintaining the embargo, estab- 
lished in July 1941. However, because 
of the hog price relationships in the 
United States and Canada, it is believed 
the move will have no practical effect. 


Halts Beef Import Tax 


The French government has sus- 
pended temporarily duty on imported 
cattle and beef in an attempt to halt 
the rising price of meat. 
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it weakens—disintegrates. Now try Patapar Vegetable Parchment. Soak 


it as long as you please—even boil it. Patapar 





comes out strong and beautiful. 
High wet-strength is just one of Patapar’s 
unique qualities. Another is its ability to resist 


penetration of grease, fats, oils. 





This Keymark, nation- 


Patapar is furnished plain or beau- its many, many applications. Why ally advertised symbol 


of wrapper protec- 
tion, can be included 


not send for your copy today ? = eees Cape 


Paterson Parchment Paper Company 


~ =, *, & Bristol, Pennsylvania 

HI-WET-STRENGTH Headquarters for Vegetable Parchment since 1885 
GREASE-RESISTING PARCHMENT West Coast Plant: 340 Bryant Street, Son Francisco 7, California 

Soles Offices: 122 E. 42nd Street, New York 17, N.Y. © 111 W. Washington St., Chicago 2, Ill. 
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®McKinney Packing Co., Louisville, 
Ky., is remodeling its plant so that it 
can operate under federal inspection. 
Two new coolers are being added and 
sausage operations are being substan- 
tially revised. 

&S. Lowenstein & Sons, Detroit, is ex- 
pected to proceed with building a $1,- 
000,000 slaughterhouse and rendering 
plant in Detroit in view of its legal 
victory in the state supreme court. The 
court upheld the circuit court’s deci- 
sion against the city’s move to prevent 
building of the plant. Last July the 
Detroit city plan commission approved 
plans for the firm to build the plant 
but later sought restrictive action after 
residents in the area protested against 
construction. 

mAt a recent meeting of the board of 
directors of Seeger Packing Co., Inc., 
Montgomery, Ala., 
H. C. Ferguson 
was elected vice 
president and a 
member of the 
board. Ferguson 
joined Seeger Oc- 
tober 1950 as gen- 
eral manager after 
resigning his posi- 
tion with Oscar 
Mayer & Co., Phil- 
adelphia. A com- 
plete rearrange- 
ment in plant lay- 
out and improved methods of production 
together with the installation of some 
new equipment have been completed 
under his direction. 

&The physical assets of the Rittman 
Packing Co., Wooster, Ohio, will be 
sold at public auction on June 13, Roy 
R. Halteman, receiver for the firm, has 
announced. The assets include the real 
estate, five refrigerating units and all 
machinery, equipment, furniture and 
chattel property including trucks. The 
real estate is appraised at $50,000 and 
must be sold at not less than two-thirds 
of the appraised value. The chattel 
property will be offered item by item 
and will be sold to the highest bidders. 
Appointment of C. L. Hodgert, na- 
tionally known in the meat production 
and marketing field, as general man- 
ager, Archie McFarland and Son, Salt 
Lake City, was announced this week 
by the board of directors. Hodgert 
served as manager of the North Salt 
Lake City plant of Cudahy Packing Co. 





H. C, FERGUSON 
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LIVESTOCK BOOM PARALLELS PLANT EXPANSION 


A meat packing firm in Smithfield, N. C., which came into being because 
of the need for better hog marketing facilities in the county, is given most 
of the credit for the tremendous increase of the livestock industry there. 

The growth of Carolina Packers, Inc., and of Johnston county’s swine 
production is paralleled. From a small beginning in 1940, the packer by 
1950 had a gross business of more than $2,000,000, while Johnston ranked 
ahead of the other 99 counties in North Carolina in hog production. At 
least 75 per cent of the hogs slaughtered by Carolina Packers is purchased 
locally. Beef production in the county is also on the increase. 

In the 1930’s many farmers in North Carolina were dissatisfied with the 





method of marketing hogs open to them, particularly with their lack of 
market price information and inability to know in advance what their hogs 
would bring. John A. Jones, who had spent more than ten years in the beef 
department of the Cudahy Packing Co. in Montgomery, Ala., decided to 
build a plant at Smithfield. Capital was raised locally. The corporation 


has 110 stockholders, the majority of whom are farmers. Construction 
started in February 1941 and operations began that July. During the early 
years the plant had 35 to 40 employes. 

Today Carolina Packers employs 100 and markets a full line of sausage 
and meat products, including boiled and barbecued hams, within a 125-mile 
radius of Smithfield. Recently the company has moved into the canning 
field, with canned sausage one of its newest items. Brand names are Bright- 
leaf and Riverside. 

Jones, who is treasurer of Carolina Packers as well as manager of the 
plant, continues to urge increased beef production in the area. The firm 
has a continuous program of placing good quality boars, gilts and beef 
cattle with farmers to help improve the quality of livestock. John E. Piland, 
county agent, remarked recently that Carolina Packers has been a “power- 
ful influence” in the promotion of livestock in the county. 

Other officers are: J. B. Wooten, president; A. F. Bowen, vice president, 
and Wallace Ashley, secretary. 











for a number of years and later was 
vice president in charge of all plant 
operations with headquarters at Chi- 
cago. 

eI. L. Wooten is acting as general 
manager of the Brown & Edwards 
Packing Co., Alexandria, La. Wooten 
has extensive experience in the meat 
packing industry and recently has been 
identified with prominent southern con- 
cerns. 

Harris Meat & Provision Co., Okla- 
homa City, Okla., is building a new and 
modern plant which is expected to be 
operative about August 1. A complete 


range of packinghouse products will be 
manufactured in the new plant. 
Beavers Packing Co., Newnan, Ga., 
recently completed installation of what 
is reported to be one of the most mod- 
ern bacon slicing departments in Geor- 
gia. The firm is also building new 
sales coolers and offices. 

®»Members of the National Cottonseed 
Products Association elected J. H. Bry- 
son of Dothan, Ala., as president at 
their fifty-fifth annual convention in 
Palm Beach. Bryson, president of the 
Dothan Oil Mill Co., has been active in 
many state and national organizations 
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the attention of consumers at the point of sale, where it does 

you the most good. 

Built-in attention values, combined with appearance of high 
, quality and desirability of content, are characteristic of 


DANIELS wraps, designed and produced on the one material 


-% 


bestsuited to the protection of your produet. 


There is co DANIELS product to fit your needs in... transparent glass- 
Ms, ine @ snowdrift glassine @ superkleer transporent glassine @ lard pak 
bacon pak @ ham pok grease-proof @ genuine grease-proof sylvania 
cellophane @ special "Heot-Seal” papers, printed in sheets and rolls, 





MULTICOLOR PRINTERS © CREATORS + DESIGNERS 
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CONTEMPLATED REVISIONS in the equip- 
ment layout in the sausage manufacturing de- 
partment are being reviewed by E. G. Nelson, 
plant superintendent, and R. R. Laidley, ex- 
ecutive vice president, Mickelberry's Food 
Products Co. of Chicago. 





of various branches of the oilseed crush- 
ing industry. During World War II he 
was a member of the Edible Oil Advis- 
ory Committee of the War Production 
Board. 

>John H. Morgan, 58, a salesman for 
the Lutz Meat Co., Kansas City, died 
recently after a short illness. 
®Ralph Herbert Kaufman, who had re- 
tired from the wholesale meat business 
in Little Rock, Ark., several years ago, 
died recently at the age of 79. He was 
a widely known leader in Masonry. 
®&L. A. Frey and Sons, New Orleans, 
La., has purchased the Evangeline 
(La.) Packing Co. from Alcide Domi- 
nique for $112,000. The plant had been 
operated by Frey with a two-year lease 
with option to buy any time within that 
period. According to James J. Frey, 
manager of the Lafayette unit, it 
handles some 200 cattle a week and an 
average of 400 hogs. Albert A. Frey, 
president of the company, made final 
arrangements for the purchase. 
®&Jones Sausage Co. Corporation, Gar- 
ner, N. C., installed the following new 
equipment recently: 775 Boss chopper; 
500 Boss stuffer, 16-cage Lipton smoke- 
house, and five linking machines with a 
capacity of 185,000 lbs. in a 45-hour 
week. The company has also added two 
refrigerated trucks to its fleet, Gar- 
land Jones, general manager, said. 
®&The Indiana drive of a nationwide 
campaign for the United Negro College 
Fund got underway recently under the 
direction of W. R. Sinclair, chairman of 
the board, Kingan & Co., Indianapolis. 
The drive will be climaxed with a 
luncheon on May 24 at which John 
Holmes, president of Swift & Company, 
will speak. 

&>Dr. Emmett P. Barnhart, 68, head of 
the U. S. Bureau of Animal Industry 
office in Rhode Island, died recently. 
He had entered the inspection service 
in 1907 and served in Chicago, Salt 
Lake City, Kansas City, Logan, Utah; 
Cleveland, Erie and Albany. He was 
considered an expert on foot and mouth 
disease. 

®Gustaf H. Rydman has retired as su- 
perintendent of the Swift & Company 
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plant at Omaha, after nearly 49 years 
in the meat packing business. He joined 
Swift in Kansas City and later was at 
LaPlata, Argentina and at Cleveland 
before going to Omaha in 1923. He is 
being succeeded by George T. Harper, 
formerly assistant superintendent. Har- 
per has had 35 years experience with 
Swift, at E. St. Louis and Cleveland. 


mA recent grease tank explosion at the 
plant of the Louisville Beef Co., Louis- 
ville, Ky., was responsible for the de- 
struction of its rendering building. 


Standard Provision Co., Birmingham, 
Ala., is planning to build a complete, 
modern plant in Leeds, Ala. After con- 
struction is completed the company’s 
present plant in Birmingham will be 
converted for storage and warehouse 
purposes. 

Clarence O. Hinsdale was recently 
elected vice president and general man- 
ager of Frosty 
Morn Meats, Inc., 
Kinston, N. C. 
Hinsdale was for- 
merly general man- 
ager of the Balen- 
tine Packing Co., 
Greenville, S. C., 
and has had more 
than 21 years of 
continuous experi- 
ence in the meat 
packing industry. 
He started his ca- 
reer with Armour 
and Company at 
Winston Salem, N. 
C., in 1929. He progressed steadily, 
holding various jobs with the following 
firms: Cudahy Packing Co., Atlanta, 
Ga.; Geo. A. Hormel & Co., Atlanta; 
Kingan & Co., Orangeburg, S. C., and 
Herman Sausage Co., Tampa, Fla. 


Cc. O. HINSDALE 





Greene Will Succeed Armstrong 
as Swift Plant Superintendent 


Joel W. Greene, widely known in the 
meat packing industry as a plant oper- 
ations executive, has been appointed 
superintendent of the Chicago plant of 
Swift & Company. He will assume his 
new duties May 28 upon retirement of 





W. ARMSTRONG J. W. GREENE 
W. L. Armstrong, who has been Chi- 
cago plant superintendent since 1942. 

Greene has been superintendent of 
the Swift plant in S. St. Joseph since 
1941. He joined the company at S. St. 
Paul. Three years later he was made 
division superintendent of by-products 
and then was transferred to the G. H. 
Hammond plant in Chicago. A year 
later he was promoted to the general 
superintendent’s office. 

Armstrong joined Swift at Fort 
Worth in 1905 as a cooler gang helper. 
He became a division superintendent 
in 1918 and assistant plant superintend- 
ent six years later. In 1928 he was 
made superintendent of the Dallas 
plant and also was superintendent of 
the Fort Worth plant for five years. 








THE AMI OKLAHOMA CITY REGIONAL meeting on April 6 attracted 45 meat packers and 
other industry men: Ray Turvey, chairman; S. H. Turvey, sr., K. B. Drowatzky, A. D. Niswonger 
and Jess Reinking; R. E. Brooks, Brooks Packing Co.; John Cooper and J. A. Simpson, Rath 
Packing Co.; V. T. Kirkhuff, Wickham Packing Co.; J. W. Crocker, O. K. Packing Co.; S. L. 
Lewis and J. J. Biggs, Banfield Bros. Packing Co.; Joe Lux and L. M. Crane. Central Packing 
Co.; Charles Shalloup, Shalloup Packing Co.; W. E. Graham, Glenn Vaughn and J. O. Vaughn, 
Oklahoma City Packing Co.; A. G. Walpole, S. R. Stewart and C. C. Vincent, Swift & Com- 
pany; C. W. Vaughn, H. D. Elijah, W. W. Martin, Earl Edwards and R. E. Bryant, Wilson & Co.; 
A. J. Hentzen, John Morrell & Co.; H. H. Danielson, R. H. Borchers, and A. W. Brown, 
Armour and Company; E. C. Trueblood, retired; W. H. Butcher, Elmer Phillips, Louis Eichhoff 
and W. R. Butcher, W. H. Butcher Packing Co.; E. G. Cornett and J. W. Cornett, Cornett 
Packing Co.; F. F. Harvey, Oklahoma Packers Hide Co.; R. B. McKoy, Frisco Packing Co.; 
B. J. Mounts and C. M. Ault, E. W. Gruendler Hide Co.; J. H. Crawford, Heierding Bros.; 
J. C. Andrews, Mosteller, McElroy & Fellers; Monty Frow, Monty Frow & Co.; O. E. Mullman, 
Mullman Meats, and H. R. Davidson and Merrill Maughan, American Meat Institute. 
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Yes, the freshness of your sausage is always 
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Cpanel We 500 tof there’sa 
FRUEHAUF TRUCK BODY already 
designed to fit your special needs, too! 








gACOn af Ef au 


OUNT all the advantages of buying 


a Fruehauf before you consider Only Fruechauf Wi lt Bodies 


any other Truck Body. 1) Custom-fit- 
ted to your job over 500 ways—in body : 

options alone. 2) All-steel “‘Unit- Offer All These Options _” 
Built” like Fruehauf’s rugged Aero- ———— 

van Trailers. 3) Wheelhousing and 

straight-frame models... in all popu- 

lar lengths. 4) Fast assembly, mount- 

ing and painting service at 80 Branches 

coast-to-coast. 5) Custom-built quality : 2. Solid Rear End 3. Solid Sides 4. Single Side Door 
... production-line prices. 





See your local Truck Dealer or Frue- 
hauf man, or write for our new catalog 
and model make-up kit — Fruehauf 
Trailer Co., Body Division, 10963 Har- 
per Avenue, Detroit 32, Mich. 


FRUEHAUF 


Tratlers 


WORLDS LARGEST BUILDERS OF TRUCK.TRAILERS 


5. Double Side 6. Narrow Double 7. Full-Width Double 8. No Rear Door 
Door Rear Doors Rear Doors 


9. Express Gate 10. Tailgate ll. Tailgate 12. Tailgate 
Rear (Outside Type) (Flush Type) (Doors Above) 
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TRENDS AND IDEAS 





Electric Fryer New Aid 
to Sausage Promotion 


A promotion idea that allows the pro- 
spective customer to smell the tantaliz- 
ing odors and taste the delicious flavor 
of the products he reads or hears about 
has been developed by Oppenheimer 
Casing Co., Chicago. 

Oppenheimer has arranged with the 
Naxon Utilities Corp. of Chicago to 








utilize their electric fryer which can be 
set up in chain stores, super markets 
and meat markets to offer hot samples 
of liver sausage, pork sausage and 
Bologna to the housewife. 

The fryers are attractive in appear- 
ance and have large ball feet for safe 
operation on almost any surface. They 
are equipped with automatic thermo- 
stat controls which enable them to be 
used continuously all day long. Oppen- 
heimer has made arrangements with 
Naxon so that these fryers can be of- 
fered to meat packers at a very rea- 
sonable price. It is felt that this “live” 
demonstration center will become a 
center of attraction and that a high 
percentage of shoppers who sample the 
sausage products will buy. 








HERE IS AN EXAMPLE of packaging engi- 


neering with a novel twist that performs an 
effective public relations job. The Borden 
Co., New York City, mailed a sample assort- 
ment of its products to stockholders in this 
attractive "Elsie" barn box. Made by the 
Hinde & Dauch Paper Co., Sandusky, Ohio, 
and printed in three colors, this carton pro- 
vides a child's toy when empty. The roof 
folds flat to form an easy-to-handle package. 
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Armour Will Begin 
Canned Meat Promotion 


Largest advertising program in the 
history of its Pantry-Shelf products will 
be launched this spring, Armour and 
Company has announced. In addition 
to regular ads for individual canned 
meat items in magazines and on the 
radio and television, the company will 
insert a series of double-page full-color 
spreads in Life and Look. The first of 
these spreads, in the May 8 issue of 
Look, points out that Pantry-Shelf 
meals are as easy to get as “spring 
fever.” Succeeding ads in June, July, 
August and September will tie in with 
vacation-time cooking and feature econ- 
omy of canned meats. 

To help dealers merchandise canned 
meats during the peak consuming sea- 
son, Armour has prepared a special 
store sale display kit tieing in with each 
ad. Kits include large “theme” banners, 
product banners, shelf talkers, display 
cards and recipe pads. 


Illinois Meat Redesigns 
Canned Meat Labels 

Development of a completely new 
label for its Broadcast canned meat 
products has been announced by IIlinois 
Meat Co., Chicago. The new label tries 
to give special help to housewives in 
meal preparation; in addition, eye ap- 
peal and appetite appeal were two 
prime considerations. The artist also 
found it possible to continue the old 
brand identification which had been 
built up through the years. 

The color combinations used on the 
labels contrast sharply with competi- 
tive brands of the same product. Also, 
special attention was given to color 
values for television and black-and- 
white advertising. The background of 
the front panel is gold and yellow. The 
dishes on most of the products are 
bright blue, with the brand name white 
on a black insert. 


Canned Meat Advertising 


June advertising of the American 
Meat Institute’s Meat Education Pro- 
gram will show housewives four ways 
to serve canned meats as a main dish. 
The full color ads, featuring corned 
beef hash, luncheon meat, chili and 
tamales and ham, will appear in Look 
magazine of June 5 (June 19 issue) 
and in Life of June 15 (June 18 issue). 

Through posters, billboards, televi- 
sion, radio, newspapers and magazines, 
individual companies will simultaneous- 
ly promote their own brands of meats- 
in-a-can, stressing the big variety, ready 
availability, convenience and all-food 
value of canned meats. Retailers will 
be supplied with shelf streamers. 


Visking to Sponsor 
Nation-Wide Meat 
Case Display Contest 


The Visking Corporation, Chicago, 
will sponsor a 13-week meat case dis- 
play contest this summer in which 300 
cash prizes totaling $12,000 will be 
awarded to winning meat dealers 
throughout the United States and Can- 
ada. 

Rules of the contest are simple. The 
meat dealer is required to build a sau- 
sage display in his showcase that in 
some way utilizes a western back- 
ground or theme. He is to photograph 
the display and send the picture to 
Visking. Prizes will be awarded on 
the basis of originality, novelty and 
freshness of thought. 

To interest packer salesmen in help- 
ing dealers arrange their displays, 
Visking has offered an additional 
$3,000 to salesmen whose customers 
win. 

The contest resulted from a nation- 
wide survey of the sausage industry. 
According to both consumers and re- 
tailers, the most important factor in 
merchandising sausage is an attractive 
meat case display with the product 
properly identified and priced. 

The contest will tie in with Visking’s 
new nation-wide consumer advertising 
campaign which will use the theme 
“Visking Sausage Round-up.” 

Judges of the contest will be four 
prominent meat men and a professor 
from Northwestern University. 








bso 

FOR THIS EASTER HAM wrapper, used by 
Kingan Packing Co., Indianapolis, ind., Mil- 
print, Inc., Milwaukee, Wis., was awarded 
honors in the first annual Offset-Lithographic 
Awards Competition sponsored by Lithog- 
raphers National Association, Inc., New York. 
The wrapper features a “wet strength" offset 
paper, which is a new idea in ham wraps ac- 
cording to Milprint. Depicting various farm 
animals, birds, butterflies, etc., the design is 
a departure from conventional ham wrapper 
illustrations. Milprint also won two more cer- 
tificates of award and two honorable men- 
tions for other products in the competitjon. 
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Efficient - Low Cost - Lightweight - Easy to Instal 





THERE'S A FOSTER-BUILT BUNKER FOR EVERY TRUCK 
REFRIGERATION REQUIREMENT 


Super Cold Shot Bunker. Double 

air flow design. Flick the switch 

...fan forces quick, super cold 

shot of frigid air through the truck 

body. Ideal for door-to-door de- 

: md frozen food loads. Offsets cold loss through 
frequent door-openings. Available in 2 and 4-block sizes. 


Rear Loading Bunker. Single air 
flow design. Identical to standard 
bunkers except Dry Ice loads 
from rear of bunker. Ideal for ex- 


SIvsler -~<Lyyttl tended hauls. May be re-iced in transit 


moving load. Available in 4-block size only. 
DRY ICE TRUCK BUNKER . 
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AMERICA’S LEADING TRUCK OPERATORS USE FOSTER-BUIL op» 
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Foster-Built Dry Ice Truck Bunkers 











For Route-Trucks 
AND 


Over-the-Road-Haulers 








Here’s new low-cost truck refrigeration that will 


save you real money. The initial cost is rock- 
bottom —just a fraction of what mechanical re- 
frigeration would cost you. The installation is 
simple—two studs in the ceiling and two studs 
in the wall of the truck, and one small wiring 
operation. Foster-Built Bunkers are lightweight, 
too (as little as 38 Ibs. net), which means bigger 
payloads for you. They can be removed in two 
minutes when refrigeration is not required. 


HIGH REFRIGERATION EFFICIENCY 


The Foster-Built Dry Ice Truck Bunker assures 
you of constant, uniform refrigeration. The main 
body of the bunker has a 2-inch false bottom 


DRY ICE TRUCK BUNKERS 
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constructed as a refrigerating air duct. The Dry 





Ice rests directly on the top plate of the air duct. 
A low amperage sirocco-type fan forces the air 
along the length of the chilled metal plate, effec- 
tively lowering the temperature of the air, and 
then circulates the chilled air throughout the 
body of the truck. 


SAVES 25% ON DRY ICE COSTS! 


In addition to offering tremendous savings over 
mechanical refrigeration, Foster-Built will cut 
Dry Ice bills 25% or more for truckers who are 
merely throwing Dry Ice on the top of their loads. 


CALL MONROE 6-6880, CHICAGO, OR... 











MID Directory Changes 

The following Directory changes 
were announced on May 1 by the U. S. 
Department of Agriculture. 

Meat Inspection Granted: Seaboard 
Packing Corp., 216-220 Tatnall st., 
Wilmington 1, Del.; Hi-Grade Food 
Distributors, 150 Laurel st., Philadel- 
phia 23, Pa. and subsidiary Holiday 
Frosted Food Co.; Rancho Granada 
Co., Inc., 4709 Brooklyn ave., Los An- 
geles 22, Calif.; Seabrook Farms Co., 
Bridgeton, N. J.; Ulster Packing Corp., 
Hurley rd., Kingston, N. Y.; Daven- 
port Packing Co., Inc., 804 James st., 
Streator, Ill.; Bronx Boning Center, 
Inc., 610 Bergen ave., New York 55, 
N. Y.; Lemont Packing Co., 127th st. 
and State rd., Lemont, IIll., and Ten- 
Da Brand Frozen Foods, Inc., 176 Sad- 
dle River ave., Garfield, N. J. 

Meat Inspection Withdrawn: Toro 
Chili Canning Co., 422 Chestnut st., 
San Antonio 2, Tex. 

Change in Location of Official Estab- 
lishment: David Berg & Co., 159-167 
South Water Market st., Chicago 8, 
Ill., instead of 449-459 W. 37th st., 
Chicago 9, IIl. 

Change in Mail Address of Official 
Establishment: Hansen Packing Co., 
P. O. box 1930, Butte, Mont., instead 
of P. O. box 1414, and Acme Meat Co., 
Inc., 4866 So. Alcoa ave., Vernon, Calif.; 
mail, P. O. box 15431, Vernon Station, 
Los Angeles 58, Calif. 


BOOK REVIEW 


Self-Service Meats—Is It the An- 
swer? Published by the National As- 
sociation of Retail Grocers, 360 N. 
Michigan ave., Chicago, 1951. 120 
pages, illustrated. Price, $1.50. 

This latest book by the association 
on self-service meats discusses prac- 
tically every problem which a retailer 
embarking on the prepackaged meat 
business would face. It covers such sub- 
jects as efficient cutting rooms, char- 
acteristics of various wrapping mate- 
rials, display cases, department layout 
and case life of various types of meats 
and poultry. It also discusses ways of 
building sales volume, with special 
reference to profitable items. Finally, 
it evaluates the future of self-service. 





FLASHES ON SUPPLIERS 


AMERICAN CAN COMPANY: C. H. 
Black, president of this container-mak- 
ing firm since 1949, has been elected 
chairman of the board and W. C. Stolk, 
executive vice president, will fill the 
position of president. Black, who 





Cc. H. BLACK 


Ww. C. STOLK 


started with the company in 1908 as 
a machine operator, succeeds D. W. 
Figgis, retiring board chairman. S. D. 
Arms, general manager of manufac- 
ture, has been elected vice president in 
charge of the firm’s Atlantic division, 
succeeding R. L. Sullivan, who retired 
after 47 years’ service. 

WM. J. STANGE COMPANY: Bruce 
Durling, son of Bill Durling, president 
and general manager of this Chicago 
firm, has been elected a vice president. 
Associated with the company since 
1940, he became a West Coast sales 
representative in 1946 following his 
discharge from the Navy. In June, 
1950, he was appointed coordinator of 
sales and research. 

THE GLOBE COMPANY: This Chi- 
cago concern has been appointed exclu- 
sive distributor for the Nocon line of 
packinghouse cleaning agents. Included 
in the detergent line is a newly intro- 
duced heavy duty smokehouse cleaner 
said to meet the rabbinical require- 
ments for plants processing Kosher 
type products. 

THE HINDE & DAUCH PAPER 
COMPANY: Sidney Frohman, presi- 
dent, has been elected chairman of the 
board and chief executive officer of this 
Sandusky, Ohio, firm. Charles E. Froh- 


man, a director since 1939 and vice 
president since 1941, was named presi- 
dent. 

THE H. P. SMITH PAPER COM- 
PANY: George H. Sullivan has been 
appointed eastern sales manager for 
this Chicago company. He formerly 
was manager of new products sales 
with the St. Regis Sales Corp., and in 
this capacity was active in sales and 
development of polyethylene coated 
papers. An eastern sales office of H. 
P. Smith Paper is being established in 
Baldwinsville, N. Y. 

THE VISKING CORPORATION: 
This Chicago firm has announced the 
following appointments in sales super- 
visory personnel: Alec Chesser has be- 
come Southern district manager; David 
B. Chesser has succeeded the late C. 
A. Beckman as Eastern district man- 
ager, and C. W. Whitford has become 
District sales manager with headquar- 
ters in the Chicago general office. J. 
V. Milio will continue as Western dis- 
trict manager. 

SHELLMAR PRODUCTS CORP.: 
Robert L. Lee and O. D. Carlson, both 
of whom started with this Mount Ver- 
non, Ohio firm as territorial sales rep- 
resentatives, have been appointed vice 
presidents in the film converting divi- 
sion. Lee is general sales manager of 
the Shellmar division, and Carlson 
general manager of that division’s op- 
erations in 11 western states. They will 
continue to handle their present jobs. 

GENTRY, INCORPORATED: Stock- 
holders of this Los Angeles firm have 
voted to accept a purchase offer by 
Consolidated Grocers Corp. of Chicago. 
According to George E. Clausen, presi- 
dent of Gentry, no personnel changes 
are contemplated as a result of the 
proposed merger. He said the move 
would result in greater expansion of 
production and merchandising facili- 
ties. 

BEMIS BRO. BAG COMPANY: Har- 
vey W. Clements, manager of the Chi- 
cago general sales division of this St. 
Louis firm since 1930, died recently 
after a short illness. 

B. HELLER AND COMPANY: 
Joseph E. Hillis, office manager of this 
Chicago concern, has been called to 
active duty by the Army Air Force in 
the grade of Major. 








You HOLD EVERYTHING ... color, flavor, shape. 
when you SMOKE HAMS in becca 


c - For QUALITY smoked meat, econom 
‘packing, shipping, ihn ‘stor 

Specity: Adler, makers of va uality k 
. ucts for over 80 years. rot ra 
‘in widths and construction assures 
RIGHT stockinette for any-cut, all sizes, 
etc. Write for 


- for ham, beef, veal, Boch, OG: 
"FREE catalog and price list to 





ne 


ADLER COMPANY, Dept. e 
--Gehinat Tl 4, OHIO” of 
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There is nothing like Lumarith’ the , wg Wrap 


Tor FacracG GAcon 


Improved color . . . crisp, clean-to-handle packages . . . clear, non-fogging, non-smearing wraps 
—they are the selling advantages of Lumarith packaged bacon and other processed meats. 
Lumarith, too, is absolutely greaseproof and water- 
proof... stays crisp even when wet . . . never becomes 
limp and slimy. Investigate Lumarith Acetate film. | | 43 1 
It makes a difference your customers will appreciate. & | 
Celanese Corporation of America, Transparent Films | | 
Dept. 139-E, 180 Madison Avenue, New York 16, Ge Tiley - 
N. Y. In Canada, Canadian Cellulose Products, Ltd., CHA 


Montreal and Toronto. 
*Reg. U.S. Pat. Off. TRANSPARENT FILM 


The National Provisioner—May 19, 1951 Page 29 








UNITED'S 


CORKBOARD 





United’s B. B. (Block-Baked) Corkboard is 
pure screened, granulated cork, compressed 
into board form. The cork is carefully sifted 

. the granules being from 4 to \% in. in 
size... thoroughly mixed, so that the smaller 
granules fill up the voids between the larger 
pieces, thus producing boards of uniformly 
even qualities. 


Manufactured by an exclusive, patented 
method of combined internal and external 
heating, every sheet is thoroughly baked 
throughout the entire mass to obtain the ut- 
most efficiency from its natural insulating 
qualities. The center of the block possesses 
the same insulating value as the surface. Ac- 
cordingly, there is greater resistance to mois- 
ture absorption. Proper temperature and rela- 
tive humidity controls are better maintained 
to assure maximum efficiency with long- 
term economy. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 





Albany, N. Y. Chicago, Ill. Los Angeles, Calif. Pittsburgh, Pa. 
Atlanta, Ga. Cincinnati, Ohio Milwaukee, Wis. Rock Island. Il! 
Baltimore, Md. Cleveland, Ohio New Orleans, La. > res 
ton, Mass. Hartford, Conn. New York, N. Y. St. Louis, Mo. 
Buffalo, N. Y. Indianapolis, Ind. Philadelphia, Pa. Waterville, Me. 
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Your Meat Trolleys 











EAD how you can clean and de-rust 500 meat trolleys 
—in one hour. “ae: Oakite Research has resulted 
in speeding up this job . . . in lowering handling costs. 


Facts about this assembly-line Oakite technique for 
batch-cleaning trolleys are yours FREE in the Oakite 
—- Report. Report gives you detailed instructions 
and diagrams for cleaning, de-rusting, lubricating and 
rust-proofing your trolleys for smoother operation . . . 
longer service life. Tells how Oakite trolley cleaning 
eliminates time-consuming hand-scrubbing . . . minimizes 
danger of carcass contamination. 


Send to Oakite Products, Inc., 20A Thames St., New 
York 6, N. Y., for your copy of Oakite Service Report 
F-6581. No obligation. 


eat? INDUSTRIAL Clean, 
et 


GENUINE 


\Smithfield Ham 


Now available to Whole- 
salers, Hotel Supply 
Houses and Suppliers of 
Institutions. 


Famous since 1870 


Often Called The 
> World’s Finest Ham 


P. D. GWALTNEY, JR. & COMPANY, Inc. 


SMITHFIELD, VA. 
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U.S. Cold Storage Stocks Continue 


Decline in April; Canned Meat Stocks Up 


UPPLIES of meats and meat prod- 

ucts in cold storage continued their 
out-of-storage movement during April, 
according to a report by the U. S. De- 
partment of Agriculture. Canned meat 
was the only item which was moved 
into storage during the month in any 


The amount of pork used from stor- 
age in April totaled 5,347,000 lbs. April 
30 inventories were 101,082,000 Ibs. 
above a year earlier, however, and 149,- 
476,000 lbs. larger than the five-year 
average for the date. 

Beef holdings also declined during 





plants. ‘Preliminary figures. 
held stocks outside of the 


processors’ 
447,000 Ibs. 








U. S. COLD STORAGE STOCKS APRIL 30 


Apr. 30 

Apr. 30° May 1 Mar. 31 5-yr. av. 

1951 1950 1951 1945-49 

pounds pounds pounds pounds 
ree eee ree 100,976,000 78,706,000 120,762,000 79,392,000 
Beef, in cure, cured and smoked ......... 10,158,000 11,257,000 10,496,000 11,480,000 
NEN, WE ve ccee veces eeesesennsabeney 111,134,000 89,963,000 131,258,000 90,872,000 
PO, COUN na crinccesvcvnugessrescecvens 415,834,000 315,786,000 425,800,000 318,580,000 
Pork, dry salt in cure, cured ........... 56,396,000 45,582,000 57,340,000 43,719,000 
Pork, all other in cure, cured & smoked. Hey 807 ,000 177,884,000 165,244,000 179,656,000 
WS GHEE cn vcdiccicceccvestsincaevceces 343,087,000 539,252,000 648 834,000 541,955,000 
Lamb GUE MORCRER cece cecscctvcsscoccss 5. 221,000 8,229,000 7,727,000 8,440,000 
WD a wake ep nee tn 604s 0450066 RES 40 dence 7,013,000 8,276,000 8,120,000 7,967,000 
All edible offal, frozen and cured ....... 50,703,000 51,008,000 53,081,000 48,699,000 
Canned meat and meat products ....... 43,897,000 40,645,000 41,479,000 40,460,000 
Sausage room products ..............+- 15,592,000 10,692,000 15,897,000 10,921,000 
DEY cc cawindtes hea Otbederdsehiann badeed 74,686,000 103 529,000 76,359,000 106,132,000 
Rendere od SO GO. 0 6d8s-weedecoeeverder 2,147,000 2,023 ,000 1,993,000 1,973,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 


2Not included in the above figures are the following government- 
hands as of 


April 30: Lard and rendered pork fat, 








large quantity although smoked and 
cured pork items showed a slight gain. 
Total meat holdings fell to 876,597,000 
Ibs. in April from 905,946,000 Ibs. held 
at the end of March. However, the 
April 30 holdings were 127,283,000 Ibs. 
more than the 749,314,000 lbs. held a 
year earlier at the same time and were 
131,259,000 lbs. more than the 745,- 
338,000 lbs. 1946-50 April average. 


the month, dropping 20,124,000 Ibs. to 
111,134,000 lbs. on April 30. Current 
inventories were below the average, 
but were 20,262,000 lbs. greater than 
the 90,872,000 lbs. held on the same 
date a year earlier. 

Other meat items showed the follow- 
ing declines during April: Lamb and 
mutton, 2,506,000 lbs.; veal, 1,107,000 
lbs.; edible offal, 2,378,000 lbs.; and 








HOG CUTTING MARGINS SHOW FURTHER IMPROVEMENT 


first three days of week.) 


(Chicago costs and credits, 


Hog prices turned upward this week, 
with packers paying from 6 to 17¢c more 
per live cwt. for the three weights 
tested. However, the increase in pork 
prices more than kept pace with hog 
costs, and cutting margins were im- 
proved as a result. 









——180-220 lbs.—— 
Value 
Pet. Price per percwt. Pet. 
live per ewt. fin. live 
wt. bb alive yield wt. 
Skinned hams .....12.6 49.3 $6.21 $ 8.92 12.6 
POD: scoscccesne OO Ee 2.05 2.96 5D 
Boston butts ...... 4.2 41.8 1.76 2.55 4.1 
Loins (blade in)...10.1 46.0 4.65 6.72 9.8 
Lean cuts ae ar - ... $14.67 $21.15 ooh 
Bellies, S. P. .....11.0 34.5 3.80 5.49 95 
en i Gh sagne cee nae er ee 2.1 
St EN 0.005000" se -- ae 3.2 
Plates and ——- -- 2.9 15.2 44 6A 3.0 
Raw leaf . 2.3 5.5 36 49 2.2 
P.S. lard, re “nd. “wt.13.9 16 2.28 3.26 12.3 
Fat cuts & lard... ... $ 9.88 <a 
NERD bc ccctece d 83 1.6 
Regular trimmings. 3.3 1.21 3.1 
Feet, tails. ete. ... % BS 2.0 
Ofal & mieci. ........ 1.50 _ 
TOTAL YIELD 
& VALUE 69.5 one 24.2 $34.92 71.0 
Cet CE BOGE cc vesccccccéscs 21.13 Per cwt. 
Condemnation loss .........- fin. 
Handling and overhead yield 
TOTAL COST PER CWT.. $32.36 
TOTAL VALUE ........++.- 2 $32.36 
Cutting margin .......... +$2.56 
Margin last week ........ 4 + 2.22 





This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the first 
three days of the week. 














——220-240 lbs.—— ——7240-270 lbs.—— 
Value Value 
Price per per cwt. Pet. Price per per cwt. 
per ewt. fin. live per  cwt. fin. 
Tb. alive yield wt. kb. alive yield 
49.3 $6.22 $ 8.72 12.9 o 7 $6.15 $ 8.64 
35.8 1.97 2.75 5.3 35.6 1.89 2.64 
41.5 1.70 2.41 4.1 40. 0 1.64 2.28 
43.3 4.24 5.99 9.6 40.8 3.92 5.47 
$14.13 $19.87 won ... $13.60 $19.03 
34.5 3.28 4.66 3.9 27.8 1.08 1.52 
22.7 48 .68 8.6 22.7 1.95 2.72 
13.0 42 58 4.6 13.5 62 x6 
15.2 46 64 3.4 15.2 52 .73 
15.5 34 48 2.2 15.5 A AT 
16.4 2.01 2.87 10.4 16.4 1.71 2.38 
eee $ 6.99 $ 9.91 oe oe $6.22 $ 8.68 
31.8 | .73 16 23.0 37 49 
25.7 80 1.08 2.9 25.7 74 1.05 
12.2 -2% 34 2.0 12.2 24 BA 
one 1.05 1.49 he 1.05 1.48 
$23.73 $33.42 715 - $22.22 $31.07 
Per Per 
e ¢ 
alive alive 
$21.26 Per cwt. $21.12 Per cwt. 
J fin. 11 fin. 
1.11 yield 1.01 yield 
22.48 $31.66 22.24 $31.10 
23.73 33.42 22.22 31.07 
+$1.25 +$1.76 —$.02 —$.0% 
+ 1.02 + 1.44 18 — 25 
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Seattle Public Library 


sausage products, 305,000 lbs. Stocks 
of all these meat items were, on the 
whole, far below the five-year average. 
A total of 2,418,000 lbs. of canned 
meats moved into storage during the 
month, bringing the current inventories 
to 43,897,000 lbs. This amount was 3,- 
437,000 lbs. more than those held on 
the same date a year earlier and were 
4,092,000 lbs. greater than the five-year 
average. 

Lard and rendered pork fat holdings 
were reduced 1,519,000 lbs. during the 
month. This amount was 31,753,000 
lbs. less than those held on the same 
date a year earlier and were 39,982,- 
000 lbs. less than the average. 


Lambs on May | Reported 
In Favorable Condition 


Early spring lambs were in generally 
favorable condition on May 1, but cool 
weather during most of April slowed 
development of pastures and ranges in 
many sections, the Bureau of Agricul- 
tural Economics has announced. Mar- 
ketings are expected to be delayed in 
all sections except California and Ari- 
zona due to the slow growth or lack of 
new feed. In many areas larger num- 
bers of ewe lambs are being kept for 
breeding than in recent years. 

In California and Arizona, early ma- 
turity and good quality of the feed 
were responsible for early lambs being 
in good weight and finish. Marketing 
of lambs has been earlier than usual, 
with most of the lambs in Southern 
California and Arizona already sent to 
market. 

Pasture development was late in the 
Southeastern states where the condi- 
tion of early lambs was slightly below 
average. Southeastern states produc- 
ers’ intentions to sell lambs at heavier 
weights may further delay marketings. 
The peak in marketing is expected to 
come the last of June or the first of 
July. 

Marketing of spring lambs in Texas 
has developed slowly. Pastures have 
been too poor to put a good finish on 
lambs and yearlings before marketing. 
It is probable that marketings of early 
lambs may fall considerably below 
those for last year. 

Dry weather in the Pacific Northwest 
retarded pasture and range growth. 
Lambs generally are in good condition 
although development has been some- 
what slow. Early lambs in Missouri 
were reported in good condition. Lambs 
are expected to be marketed about mid- 
June due to slow pasture development. 
Death losses of breeding ewes this 
spring have been higher than usual. 


CHICAGO PROV. SHIPMENTS 

Provisions shipments by rail from 
Chicago, week ending May 12 were re- 
ported as follows: 


Week Previous 


Cor. Week 
May 12 Week 1950 


C pt are 
sooceee 17,263,000 15,798,000 22,260,000 


oseccee 19,335,000 22,471,000 36,355,000 
Lard. "pounds -»+ 6,622,000 5,964,000 1,589,000 
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Decreased Slaughter In All Classes 
Results In 6% Meat Production Drop 


RODUCTION of federally inspect- 
ed meat fell to 283,000,000 Ibs. in 
the week ended May 12, according to 
the U. S. Department of Agriculture. 
Slaughter in all classes fell below the 
estimated kill of the previous week re- 


under the 247,000 head slaughtered in 
the corresponding week of 1950. Beef 
production dipped to 115,000,000 Ibs. 
from 130,000,000 Ibs. a week ago and 
133,000,000 lbs. a year ago. 

Calf slaughter also showed a sharp 

















from the 1,140,000 head estimated in 
the previous week. However, this total 
was still 13 per cent greater than the 
988,000 hogs killed in the same week a 
year earlier. Pork production dropped 
2 per cent to 152,000,000 lbs. compared 
with 155,000,000 Ibs. in the week before, 
but was 13 per cent more than the 
134,000,000 Ibs. produced last year. 
Lard production dipped to 39,100,000 
Ibs. from 39,900,000 Ibs. registered in 
the preceding week, but remained above 


the 34,600,000 Ibs. estimated a year ago. 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND A total of 139,000 sheep and lambs 
MEAT PRODUCTION were killed in the week compared with 
Week ended May 12, 1951, with comparisons 151,000 a week earlier and 209,000 in 
Pork oe een the same week of 1950. Lamb and mut- 
Beet Veal (excl. lard) Mutton Meat ton produced in the three weeks under 
. N , ’ " . 
Week Ended "15000. mill, "1,000" mil'tb. “14000 mili, “1000” mil’ib. mik'tb. comparison amounted to 6,000,000, 6,- 
Mey 51001... gaa dat ossee tia |S OR SS BeeG | = 800,000 and: 9,700,000 Ibs. respectively. 
May 13, 1950..... 247 132.9 110 11.7 988 134.5 209 9.7 288.8 iidiileniestiinilaaticdsiais 
AVERAGE WEIGHTS (LBS.) siidi dihatn ST. LOUIS HOGS IN APRIL 
Cattle Calves Hogs —_ ft a Hog receipts, weights and range of 
Week ended Live Dressed Live Dressed Live Dressed Live’ Dressed Ibs. Ibs. prices at the National Stock Yards, E. 
Mey 22 ia 10g SE BY | St. Louis, IIL, were reported by H. L. 
May 13, 1950... ‘980 538 189 106 243 136 97 46 14.4 34.6 Sparks & Co., as follows: 
———April——_——- 
1951 1950 
sulting in a 6 per cent decrease in meat decline as 96,000 head were killed in Highest sce 9.77.0. 7777 7g8:808 aS 
output from the 302,000,000 Ibs. pro- the week compared with 105,000 in the eeees setae. 21.25 16.10 
duced a week earlier and a 2 per cent preceding week and 110,000 head a year Average weight, lbs. .......  ” 218 215 


drop from the 289,000,000 lbs. estimated 
in the same week a year earlier. 

Cattle slaughter dipped 12 per cent 
as 205,000 head were killed in the week 
compared with 232,000 head in the pre- 


earlier. Inspected veal output in the 
three weeks under comparison was 9,- 
800,000, 10,600,000 and 11,700,000 lIbs., 
respectively. 

A 2 per cent drop in hog kill brought 


Stops Hungarian Buying 
The U. S. Army has discontinued a 
meat purchase program that included 





vious week. This total was 17 per cent the weekly total down to 1,118,000 lbs. 


some imports of beef from Hungary. 


» SPECIALTY LOAF 
VIA 40 _—s Ibs. Lean pork trimmings 
35 Ibs. Veal trimmings 


15 Ibs. Cured and smoked pork cheeks 














. 10 ~—s Ibs. Pork livers 
with 10 Ibs. Nonfat dry milk solids 
NONFAT 3% Ibs. Salt 
1 qt. Cure* 
DRY MILK SOLIDS 8 ozs. Worcestershire sauce 
7 ozs. Pepper 
4 sibs. Fresh onions (chopped with veal 





trimmings) 
oz. Marjoram 





To producers of meat specialties nonfat dry milk 
solids “makes the difference” in sales, too. A uni- 
form even binding with enhanced food value gives 
a special appetite and nutrition appeal that wins 
and holds customers. 


oz. Fresh garlic (chopped fine) 


Place veal trimmings and onions in silent 
cutter, start chopping. Add some shaved ice, 
livers, cheeks, cure, salt, nonfat dry milk solids, 
pork trimmings, spices, and enough additional 
shaved ice to make a satisfactory emulsion. Do 
not chop too fine. Can be used for cooking in 
molds, or baked in pans. Cook at 160°F. or 
bake at 225°F. until inside temperature is 150- 
155°F. Wrap or stuff in cellulose casings. 


You can prove to yourself that nonfat dry milk 
solids in both sausage and loaves can actually make 
money for you through reduced shrinkage, pro- 
longed palatability, better slicing quality. 


Our bulletin, “Improving Meat Products" offers 
62 other sales-proved recipes for sausage manu- 
facturers. Ask for your free copy. 

*Formula on page 51, our bulletin 
Products." Ask for your free copy. 


“Improving Meat 





AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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HERES THE POINT WHERE 
A SMALL SAVING PER BELLY 
MEANS A BIG SAVING PER WEEhe 


ees Ly sip 
eh 
i ial on, RPI IE COREE EID Phe ES “ 


V cn the trim! 


If you are skinning bellies by any method 
other than with a Townsend Bacon Skin- 
ner, you are wasting from 1% to 3% of 
valuable bacon. 


Because of its close-cutting, high-yield per- 
formance, the Townsend Bacon Skinner 
can enable you to show 20 cents or more 
extra profit from every hog. 


Multiply that 20 cents by your weekly hog- 
kill, and you’ll see how much this machine 
earns for you each week—how quickly it 
pays for itself. 


Write for full details on the Townsend Ba- 
con Skinner. And ask, too, about the 
Townsend Pork-Cut Skinner—the versa- 

SS ae. aan tile machine that reduces the cost of skin- 
ee ee ning any pork cut. 


—- —_— 


TOWNSEND ENGINEERING COMPANY 
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Phone HArrison 7-9062 
Teletype CG 1780-1-2 








E.G. JAMES COMPANY 


1444," wide, and 10" deep. 


ae 15.95 


= PRICES—JUNIOR .............. $14.85 — F.O.B. Calif. 
New Improved Design STANDARD 


ALU MI-LUG atuminum vetivery & STORAGE MEAT CONTAINERS 
FOR MEATS — POULTRY — FISH — PERISHABLE FOODS 


Alumi-Lug Meat Containers are the standard of quality in the meat industry. 
Extremely durable. Will give years of trouble-free service. Made of special 
aluminum alloy which is easy to keep sanitary and light in weight. Available in 
two new sizes: Junior—22" long, 14/4" wide, and 10" deep. Standard—33" long, 


316 S. LaSalle St. 
Chicago 4, Illinois 











¢ PERFORMANCE 


PROVES THIS NEW IMPROVED 






GREATER PRODUCTION RATE 
VIBRATIONLESS OPERATION 
EASIEST TO CLEAN AT ALL POINTS 


You owe it to yourself to know all the facts about 


this “Mighty Samson” .. 


. . ps ¢ Chaser Fans blow down a 

sound investment! You'll agree its effortless effi- a“ PA  “ strong current of air which 

ciency puts it head and shoulders ahead of the field. flies detest. Made in many 
types to meet your local 
condition. 


@ SEND FOR ILLUSTRATED CATALOG TODAY 


OTTINGER MACHINE SOMPANY 


SU t IDIAR yer 


PHOENIXVILLE 





. designed for more profitable 
processing ...extra rugged... trouble-free...a 


* 
PENNSYLVANIA "Reg. U.S. 


“RELI ABLE" 


@ Your inquiries invited! 


THE MOST 


CORKBOARD 


STEAM-BAKED 


° @ 30 years’ serving the Packers! 
| @ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 


SOM” LUSE-STEVENSON CoO. 


871 BLACKHAWK STREET ¢ CHICAGO 22, ILLINOIS 








EFFICIENT 
CRUSHER 
OF THEM ALL! 


THE 





Installed 





CcTRIC o: PANY 


— 1900 
River Grove, iil. 








to cooler. 


OK 
Fly Chaser Fan 


over doorways, 
chutes and conveyor tracks. 
Prevents flies from enter- 
ing building or clinging to 
meat from slaughter house 
RECO Fly 


Write for Bulletins No. 216 and No. 233 

















SHIPPERS 
OF 
MIXED CARS 
OF 
PORK, BEEF, 
SAUSAGE, LARD, 
CANNED MEATS 





1017 
Washington 4, D.C. 





A. |. HOLBROOK 


THE HAM WITH A 


"pertae, 
REPUTATION FOR New York 
SATISFACTION eeSTAMDARD 
AND PROFITI te Sate 


New Haven, Conn. 























Tenderated Hams |..." 


FRANK BROWNELL ROY WALDECK 
E St. S. Ww. 448 Broad St. 


Newark, N. J. 
M. WEINSTEIN 
& Co. 

122 MN. Delaware 
Philadelphia, Pa. 


WESTERN 
BEEF COMPANY 
486 Water St., 
Bridgepert, Conn. 








—e AND Western Operations 
PROVISIONS KREY PACKING COMPANY KREY PKG.CO. KREY PKG. co. 
ESTABLISHED 1882 San Frans 9 Giedal oat 
ST. LOUIS 7, MISSOURI W.1.Bagley. Mer. Mgr. 
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CHICAGO 
WHOLESALE FRESH MEATS CARCASS LAMBS 
CARCASS BEEF Prime seyes** prices) aaa ’ 
, (Ceiling base prices, f.0.b. Chicago) Choice, 30/50 |...........56 @6o | ~~ 
May 16,1951 Good, all weights ....1.:156 @6o | oe 
Native steers— per Ib. CARCASS MUTTON 
Prime, 600/800 Leviskiadgetane b7 Gel. getecs) 
Choice, 500/700 .........6.4- i | 
Choice, 700/000 1122222222211 5% p men gant: ~ leben 
Good, 700/800 .........060+. 53 Commercial, 70/down 
Commercial cows ...........+... 48 
Gan, & cut. cows......0.sc20. 1% FRESH PORK AND | Cacemuaker tt Soya Keseauty 
DEE cdnwnceeshacensbeceuceess 47% PORK PRODUCTS : os he 
(Le. price 
STEER BEEF CUTS Hams, skinned, 10/16 e.. 0% @51 | | 
(Cefting base prices, f.0.b. Chicago) Pork joins, regular. pe FOR THE FINEST SOYA 
| Pre DAMME. vuntenebnccassee 7 ; ’ oan oe 
» Pork loins, boneless ..... 62 @é2' 
Hindquarter ~Lsineicdhelpdte! amtctcrebieie: aH Shoulders, skinned, bone , 7 
— ee ME cecccccccvceseces 56.0 in, under 16 Ibs. ......38 @38% INGREDIENTS F 
<e ed’ fail 1 coc cceseceroces on 4 Pienies, 4/6 Ibs. ........ 38 
—— F Se mmed full loin ........-.. 95-0 Pienies, 6/8 Ibs. 22222. /37 @37% 
— loin -cisdtc Salis horace mle ieshelic tanec 118.7 —— 4/8 lbs. ....43%@44 
eaee se eet oe on @ Tenderloins, fresh .......81 @R83 
ane Reeeaeseneyaesiostny be Mage SUMS o.ccs ecto, 13 @13% | SOYALOSE FLOURS 
Regular chuck ............-. 54.0 oe i we 28 ons NEW No. 103 and No. 105 
SEED cseesSasvovserstns > an eee eee ST Low fat types of soya flour 
Be III, doo Sneuti dean in "........ 4 @i4y containing fat in form of 
OS ere 32.0 o, Sor) SRST SA SOS eeahe Lecithin; pure vegetable 
| - ck Gatesevcrseses vonnedens = SAUSAGE MATERIALS— products—over 50% pro 
pel) 2) ee ee ee J j wad 
SE NET Sion whe a ane aeian 51.0 < en prices) BINDERS sein — mild in loser tae 
ED Chien ‘ eo. Pork trim., regular ..... @28 in color. 
2 n —— OF iacwinhntdems Die were by Pork trim., guar. 50% 
eroquar i idtdeedasduacennt a8 pene iaelipcacdl 28 @29 SOYABITS 
Round ae iaicyaicsccesrsesee: 56.0 pork trim., spec. 85% 
4 mm ME BIER cc cccccccce 200 DUE na Saantte cavdhedod 49 @50 No. 20-3 and No. 40-3 
hort 1 i gle deh raat liste ke Sphere 100.7 Pork trim., ex. 95% lean.50 @52 P 
Short Weim ........+.+++ 000s Toa Pork cheek meat, pages PROVED Low fat types of soya grits 
ith cdecahasinna ean Y ee me . 
Cross, cut sche see ee0s 49.7 ee bee containing fat in the form of 
Ee o2otseeeesees 32) —-«-Bon'Is cow meat, f.c., C.C. 57° Lecithin; pure vegetable 
SIE Ganbeosansssuriebekee ae Renelees chuck 65-00%. = 47 ADVANTAGES! products—over 50% pro- 
RE poneeesoonnicesee $0.0 Beef head meat ......... 40° * || tein—mild in flavor —light 
puede nnelebed se: 580 Beef cheek ment trmd... 40° in color. 
s Tri i ee ee ee ee 46.5 Ghamk mMeRt .ccrcccccves 56° 
Arm ehuck’22222222..2.,,1111 5130 Veal trimmings, boneless.54 @5Tn 
is Bull & cow tenderloins......... 85.0 — *Celling base prices, f.0.b. Chi- %& Increased yield due to reduced shrinkage in smoking 
een 
2 al BEEF PRODUCTS — s Aus AGE CASINGS and cooking operation 
» (Ceiling base prices, f.o.b. plants) F.0.B. Chicago) . * Emulsify and retard oxidation 
TOMES cccccccccccccccccesece 37 (Le... putees uoted to manufacturers 
% Braime 2.2.0.0 sccsseeeeseues a eae pec sausage.) *%& Reduce dusting 
eee eeeeesesesesseseses ee 4 
Livers, selected ...........+++ 60 Domestic rounds, 1% to uce jvicy an oth 
in Livers, regular ..............- 55 og a kort ds 1S @so %& Produce juicy and smooth-slicing sausages 
eo ny daseverevsesenes 11% == segnee x 1.1091.15 rs 
¢ 7h peeeres n., ee J m -_ 
ng _ abaletileladaletaettege 18% Export rounds, wide, ri DOG FOOD INGREDIENTS 
an Lips, unscalded ........-..+-++ 17% See GS actaness 1.55@ 1.65 . 
er Lungs ..+.-++. 000-220 eeereeees 10 pert rounds, medium. ei A variety of ingredients are produced by 
’- BRPPRTTLTIL TTL 8 ye aepertepsepat 7 5 
oan A paeetaicka ganged conte ae K mabe wala, cuvee: Glidden. Samples are available to enable 
Fly pe alteyaeparedl 1.25@ 1.40 you to select the type which is just right 
1 a BEEF HAM SETS No 1 weasands, a adds for your particular formula. Write for a set! 
ich (Ceiling base prices, f.o.b. plants) No Pg SE teteeeeee @ 
an 4 ° 
cal EE sncnsis os vesenssscoes TE OOP nw eesereees H CERTIFIED FOOD COLORS 
Outsides . 22... eeeeeeeeeeeees 62 Middles, sewing. ik @ | eas <7 Glidden Certified Food Colors are scien- 
FANCY MEATS we side —— oe, tifically processed to maintain uniformity. 
(Le.1. prices) M les select. extra. : a 
Beet tongues, corned ee” a 2%@3% is. ......... 1.80@ 2.00 The most advanced methods and equipment are used in 
yy renter 89 = 3 4 peer pogeussing Geaies soybean ingredients for the meat 
cde 08 MD soceeeesseeee: a Beef bangs, export, sane industry at’s why more and more packers are stand- 
a BREE cc ccdcccsevcet . =e So em ee eS 3 ary 
ReIIN ccxdasshecase 68 east’ saat PASTAS TAG 26 a Glidden products for all their soya require- 
Ox tails, under % Ib..... 25 Dried or salted bladders. ments. e complete facilities of our Technical Service 
7 Over % Ib. .....---++-+ ee 8, os oe Department are available at all times to help you answer 
WHOLESALE SMOKED MEATS 10-12 in. wide. fiat ...14 @17 any specific problem ou might have in connection with 
(Le.1. prices) 8-10 in. wide, fat ...5 @8 the use of soya ingredients in any formula. Write today! 
Hams, skinned, 14/16 Ibs., ee. 
| Lag « > MEER . on mm. & dn. ........... 4.35@4.45 
K Hams, skinned, 14/16 Ibs., Narrow, medinme. 
ready-to-eat, wrapped ..56 @60% 29@32 mm 15@4.25 
-—— a. skinned, 18/18 Ibs., 53 @se Medium sass as os : H+ ted 
ee tect eseeesese C ° Satie a 
Y Hams, skinned, 16/18 ibs. i ome Gee. aae., Ge e2.%8 
ready-to-eat, wrap oon aoe goes ooo eee *® enane Ok 
, Bacon. fancy trimmed, Wide, 38@43 mm. 52.65 
brisket off, 8/10 Ibs., Export bungs, 34 in. cut..30 @32 
GEE acénssccneccecs 44 @48% Large prime bungs, 
Bacon, fancy, _— cut, Be BBs GEE ccvecccceccs 20 @21 
] Ene —" 43 @45% “in } ws Prcomat 14 @16 
Bocen Ne. “i sisal is : Small prime bungs ..... 11 
l open-faced layers ...... 52 @55 “an set. 8 On 
VEAL—SKIN OFF DRY SAUSAGE 
) Carcass (Lc.1. prices) 
(Lc.1. prices) Cervelat, ch. hog bungs.. .1.02@1.05 
> Prime, 80/150 ...........56%@58 SUED cesnduectceceens 62 @71 e en om an 
» Choice, 50/80 ............52 @55 DEE «we ardesescosccoes 86 @s8s 
. Choice, 80/150 ...........55 @&7 Holsteiner ...........++4+ 86 
Good, 50/80 ............. 50 @53 B. CG. Galamt ......0000000% 92 aM SOYA PRODUCTS DIVISION 
Good, , Jarre 53 56 B. C. Salami, new er ae | @6A 
G pecs 
- Commercial, ali weights...48 @52 a oe Sood ae 1825 N. Laramie Avenue * Chicago 39, Illinois 
For permissible additions to ceil- Mortadella, new condition.59 @on 
ing base prices, see CPR 24. Italian style hams ........ 78 @so 
951 
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The Founder of 
H. J. Mayer & Sons Co., Inc. 


Inquire also about NEVERFAIL the Pre-Seasoning Cure 
for hams; bacon, sausage meat and meat loaves. 


H.J.MAYER & SONS CO., Inc. 


6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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...and we can help you 


“You know what your customers like . . . and so do we. H. J. Mayer has 


studied people as well as seasonings. We know what your customers like 
because we know your customers ... no matter who or where they are. That 
is why H. J. Mayer can furnish ready-mixed Special Seasonings which 
will produce real sales-making flavor in your products. This knowledge, 
based on 25 years experience, is the pvicelate ingredient in Mayer’s Special 
Seasonings. 

Another thing: Once you have a sales-making formula you may be sure 
that you'll keep it. Using Mayer’s Special Prepared Seasonings assures 
consistent uniformity of product... from batch to batch and from year 
to year. 

Mayer’s Special Seasonings are compounded from the world’s choicest 
spices, expertly refined, ground and blended. Yet you will actually save 
money using them . . . because they eliminate the uncertainty and high 
labor cost of mixing your own preparations. Write today for complete 
information. 
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season your products to his liking! 

















DOMESTIC SAUSAGE 


(1.1, prices) 


SEEDS AND HERBS 


(Le.1. prices) 
Ground 


Perk sausage hog casings. <76> Whele fer = 












Pork sausage, bulk ....... 42 Caraway 068 ...... 
Frankfurters, sheep cas. = be 73 Cominos seed ...... 42 48 
Mustard seed, fancy 26 *e 
Frankfurters, skinless ... 51 @53 
MM Wiao- ss is-cni v0 ont 48 @51 Yellow American .. 30 “° 
Bologna, artificial cas. ....47 @49 —- Caileas.. 9 26% 
Smoked liver, hog bungs.. .48 _ # Gatenien tienen, 7 —_— 
New Eng. lunch. spec..... 65 oi —— rT 35 40 
 cneen ae ch... = b +74 Marjoram, _ French. . 56 62 
eeecssees . Dalmatia 
a sausage ............ = } 4 a 7 x aps a 1.35 1.47 
Polish sausage, fresh ....56 @60 
Polish sausage, smoked ..56 @60 CURING MATERIALS 
= , om. y rats $9.0 
8 e or f.o.b go... \ 
SPICES Saltpeter. 2. ton. o.b. N.Y.: pan 
refined gran - ll. 
(Basis Chgo., orig. bbis., bags, bales) Small crystals i 14-40 
um crystals - 15. 
Whole Greund Pure rfd., gran. nitrate of soda. 5.25 
Bad 38 Pure rfd., powdered nitrate of 
35 DEER saccntneeveananetass nquoted 
ee 40 Salt, in min. car. of 60, 
39 only, paper sacked, f.o.b. Chgo. : 
74 Per ton | 
75 81 Gramalates .cccccccscsecs $21.60 | 
1 DEE dctakedet ns sdicars 28.00 | 
Rock, bulk, 40 ton car, 
delivered Chicago ....... 11.60 | 
1.87 Sugar— 
1.79 Raw, 96 basis, f.o.b. 
32 Tk Ferre 6.37 
wen fedie ‘aut ee = a standard cane gran., ‘ 
es ndia 2 nes “ MOUND ec cceedcegesescveses 57 
Paprika, Spanis ee 50@78 Refined standard beet 
a “Cayenne ee “os eran. CREE cctccesa ecu 8.30 
No. 1 ...... +. Packers’ curing sugar. . 
ee pper, — > Py rr bags. f.o.b. Reserve, La., less - 
epper, white ..... ¥ > 8 =—«s | (AD ac adbegencecscvecesnas 8.15 
Malabar ........ 1.94 2.02 Dextrose, per cwt. 
Black Lampong.. 1.94 2.02 in paper bags, Chicage ...... 7.04 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
May 15 


No. Portland 
May 15 


San Francisco 
FRESH BEEF May 15 
STEER: 
Choice: 
500-600 Ibs 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 
cow: 
Commercial, all wts. ... 48.00@49.90 
Utiiity, GH Wte, .ssesee 44.50@ 44.90 
FRESH CALF: (Skin-Off) 
Choice: 
Se Ge, DOOR. oc crccece 
ood : 


200 ‘Ibs. eee 
FRESH LAMB (Carcass): 


(Carcass): 






V0 @ 56.90 


$57.00 only 
DOG 56.90 


57.00 only 


$56.83@57.00 


eee 54.50 @54.90 
Coveeeseses 54.50@54.90 


54.83@ 55.00 
54.83@55.00 


55.00 only 
55.00 only 


Tee eer TT TT 49.50@ 49.90 49.83@50.00 50.00 only 


49.83@50.00 
44.83@45.00 


(Skin-On) 


50.00 only 
45.00 only 


(Skin-Off) 
56.00@58.00 


58.00 @ 60.00 


55.00@57.00 56.00 @58.00 


| Meat Cutters ond Choppers 








Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. 


57.00 @ 59.50 
57.00@59.50 


56.00@58.00 
54.00@ 56.00 


56.00@ 57.00 
55.00@56.50 


56. 00@ 58. 50 
6.000 5 


56.00 @58.00 
54.00 @ 56.00 





Good, all wts. .......--. { B5.00@57.00 eee ace ces 54.00@ 57.00 

MUTTON (EWE): 
Choice, 70 lbs. dn ..... 34.00 @36.00 ae = —=——<—™*C ew wk 
Good, 70 Ibs. dn. ....... 34.00 @ 36.00 31. —  -. gecrecneah 
— — CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
(eheeatdaseee'. peuntaden> 35.00@36.00 e400 senses 


2. 100 he 
FRESH PORK CUTS No. 1: 


34.00€@ 36.00 35.00 @ 36.00 





LOINS: 
8-10 Ibs. ..» 48.00@50.00 52.00@54.00 48.00@51.00 
10-12 Ibs. .. 48.00@50.00 50.00@52.00 48.00@51.00 
12-16 Ibs . 48.00€@50.00 48.00 @ 50.00 47.504 49.00 
PICNICS 
4-8 Ibs. ITT? weetr rr SE.COBIOSO ok tte cvcce 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned 
2 | Saree 54.00@58.50 56.00 @ 60.00 58.00@ 60.00 
16-20 Ibs. : ‘ 53.00 @57.00 54.00@56.00 57.00@59.00 
BACON, “Dry Cure’’ No. 1 
6- 8 Ibs. 52.00@54.00 49.00@ 51.00 
8-10 Ibs 48.00@ 52.00 45.004 49.00 
TO-2D TBS. .nccccscccess 4.00 QSZ350 == accccesecs 45.00@ 49.00 
LARD, Refined 
Tierces e 6obs% R ° 21.004 22.50 
50 Ib. cartons & cans. : 20.004 22.00 are 
1 Ib. cartons 20 50@2 2.00 22.00 @ 23.00 22.004 23.00 | 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 
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54.00@ 57.00 | 


33.004 34.00 | 





B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15/2" wide. 1'/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 

















Designed from the “Butcher's Angle" 


Make any comparison you like \ 
—in performance, in capacity, 

in endurance, in ease of main- \ 
tenance—and you will discover 

why Butcher meat cutters \ 
and choppers have achieved 
un-contested pre-eminence in \ 
the meat processing field. 


Write, for Illustrated spe- 








. inc. or te 


Manufacturing Company 
2540 East 114th Street 
Los Angeles 2, Calif. 
= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capacity: — oss 
per hour; 6 
ag 4500- 5500 pounds per 
Ye hip. motor 











LIQUID] 


SEASONINGS a 
Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 














SHAVE 
and a HAIRCUT 
for HOGS! 


KOCH RAZEX 


Electric 
HOG SCRAPER & FINISHER 


Eliminates the last, primitive 
hand operation on the hog lines. 
WRITE 


KOCH er 











KANSAS 8 MO 


yiell; . 











PARTLOW Dial Thermometers 


Maximum Temperature 1000 Deg. Fahrenheit 550 Deg. Centigrade 


Partlow Dial Thermometers are 
made in two models, Model P 
with 8” round dial and Model 
WP with 5” segment dial. 


FEATURES 


These Dial Thermometers contain 
the widely recognized features 
inherent in all Partlow Controlling 
and Heat Indicating Instruments. 
They use the well-known Partlow 
Mercury Actuated Flexible Ele- 
ment that is made of steel, and 
will withstand bending in any 
shape to facilitate placing the 
mercury bulb in the most advan- 
tageous place. There is NO 
LOST MOTION, it is POSITIVE, 
POWERFUL and ACCURATE, be- 
cause it contains mercury sealed 
by a specially constructed dia- 
phragm. 

All Elements are interchangeable 
so that in case of accident or mis- 
use, they can be repaired or re- 
placed without sending the entire 
instrument back to the Factory. 


MODEL P 





MODEL WP 


Available in various temperature ranges from 0° F. to 1000° F. 


T H E A RT LO WwW Cc ©] R P ©] - A T I '@) N For detailed information and prices write for 
3 CAMPION ROAD © NEW HARTFORD, N. Y. Sutietin 680-A. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 




















FOR STRAIGHT PIPES FOR VALVES AND CURVES 


FOR MAXIMUM EFFICIENCY 


una O) ZAI s 
ALL-HAIR 
INSULATING FELT 


For ane fifty yom all-hair OZITE insulating felt has been 
specified for major refrigeration installations the country over. 

LASTS A LIFETIME OZITE insulation felt offers all of these advantages: 
EASILY INSTALLED .-. low nage sat provides efficient heat barrier 
. .. allows close temperature control . . . permits 
APPLIES WITHOUT WASTE maximum capacity of refrigeration units . . . 
reduces power consumption . .. does not rot 

or pack down — resists fire. 
For all of the facts about time-proven OZITE 
send for 4-page Bulletin No. 300. 


AMERICAN HAIR AND FELT CO. Dept. J15, Merchandise Mart, Chicago 54, Ill. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MAY 17, 1951 
REGULAR HAMS 





Fresh or F.F.A. 8. P. 

ankse® 47%4n 474on 

«eee. 4740 47%n 

esveseoe 474on 474on 

enesinaye 474gn 474gn 

BOILING HAMS 

Fresh or F.F.A. 8. P. 

SESS cccsteve 454on 454on 
ees 44n 44n 

BE wccvected 4344n 4344n 


SKINNED HAMS 





Fresh or F.F.A. 8s. P. 
MO 50n 
..49%@50 491%4@50n 
1914,@50 491,@50n 
..48 48n 
...46% 4614n 
o.. 45% 45% n 
o0ee e ABM 45%n 
' 45% @45% 454%4@45%n 
; 4414 444n 
No, 2's 
eeesces 44 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Reg. Plates..17n 17n 
Clear Plates. .14n l4n 
Square Jowls.17n 1l7n 
Jowl Butts...16 1 
lo Me Se bac 15 


PICNICS 


8. P. 
387 @37% 


636 @36%n 
544 @36%n 
3514 @36len 
3544 @364gn 








inc «++++- 35% @36% 
BELLIES 
Fresh or Frozen Cured 
5 361gn 
36 @36%4n 
36n 
SEO xicaanee 34%, 36n 
De kocsawke 29 @30 30% @31%n 
 pemgees:. 26%@27 28 @28%n 
BPD cvswesen 25% @26 27 @27%n 
GR. AMN. D. 8. 
BELLIES 
Clear 
BG ssenes oe 2314 23% @24n 
EP aeveeene 22 2314 @24 
25-80 ........21 @21% 22%@23 
EE cxacanes 19%@20 20 @20% 
. 2a 19% 19% 
Ge saiseces 18% 18% 
FAT BACKS 
Green or Frozen Cured 
C0 ccnunage 13% @13\%n0 13% 
DOP. 2ccabacie l4n 13% 
EG “seressac 14 14@14% 
SN ic dane l4n 14@14% 
MED cbeceres 15a 15@15% 
BEE ssececes lin 15@15% 
Sarre 15n 15% 
SE iuxeacel 15n 15% 


n—nominal. 





LARD FUTURES PRICES 


MONDAY, MAY 14, 1951 
May 17.67% 17.70 17.62% 17.62%b 
July 17.77% 17.77% 17.72% 17.72%b 
Sept. 17.72% 17.77% 17.62% 17.70 
Oct. 17.25 17.27% 17.22% 17.25a 
Nov. 16.92% 16.97% 16.90 16.90b 
Dec. 17.10 17.10 17.05 17.05a 

Sales: 2,200,000 Ibs. 

Open interest at close Fri., May 
lith: May 80, July 341, Sept. 422, 
Oct. 297, Nov. 54, Dec. 56, Jan. 2, 
Mar. 1: at close Sat., May 12th: May 
80, July 314, Sept. 427, Oct. 297, Nov 
53, Dec. 56, Jan. 2, and Mar. one lot 


TUESDAY, MAY 15, 1951 


May 17.75 17.80 17.70 17.80 
July 17.77% 17.87% 17.77% 17.85b 
Sept. 17.72% 17.92% 17.72% 17.90b 
Oct. 17.17% 17.37% 17.17% 17.37%b 
Nov. 16.92% 17.10 16.92% 17.10b 


Sales: 4,360,000 Ibs 

Open interest at close Mon., May 
14th: May 65, July 315, Sept. 425, 
Oct. 305, Nov. 59, Dec. 62, Jan. 3, 
and Mar. one lot. 


WEDNESDAY, MAY 16, 1951 


May 17.80 : . 17.80 
July 17.85 17.95 17.85 17.95a 
Sept. 17.90 17.97% 17.87% 17.90 
Oct. 17.37% 17.40 17.37% 17.40 
Nov. 17.10 , 17.10b 
Dec. 17.20 17.25 17.20 17.25b 


Sales: 2,640,000 Ibs 

Open interest at close Tues., May 
15th: May 66, July 304, Sept. 410, 
Oct. 295, Nov. 56, Dec. 62, Jan. 3, 
and March one lot 


THURSDAY. MAY 17, 1951 
May 17.75 17.90 17.75 17.90 
July 17.8214 17.95 
Sept. 17.82% 17.90 
Oct. 17.37% 17.47% 1 1 
Nov. 17.00 17.12% 17.00 17.12%b 
Dec. 17.15 17.27% 17 17.: 

Sales: 4,120,000 Ibs 

Open interest at close, Wed., May 
16th: May 63, July 303, Sept. 405, 
Oct. 302, Nov. 60, Dec. 70, Jan. 3 and 
Mar. one lot 


FRIDAY. MAY 18, 1951 

May 17.90 17.9 1 
July 17.87% 17.92% 17 
Sept. 17.90 17.90 17.82% 
Oct. 17.45 17.45 17.37% 
Nov. 17.10 17.10 17.07% 
Dee. 17.22% 17.22% 17.20 

Sales: About 4,000,000 Ibs. 

Open interest at close Thurs., Mar. 
17th: May 60, July 292, Sept. 398, 
Oct. 310, Nov. 63, Dec. 75, Jan. 2, 
Mar. 1 lot. 





a—asked. b—bid. n—nominal. 
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STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 


stock received in eight Corn 
Belt states during April: 


CATTLE AND CALVES 


—-April - 

1951 1950 
Public stockyards... 98,908 91,460 
DUD: Saweansvacers 51,772 36,625 
re 150,680 128,085 


SHEEP AND LAMBS 


Public stockyards... 48,622 45,262 
BOGS ccccecsccese 108,489 52,383 


GR ocsicwsacaia 157,111 97,645 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘“‘Public stockyards"’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 





PACKERS’ WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 
Chicago . bases ..-$19.75 
Refined lard, 50-lb. cartons, 
f.o.b. Chicago peéeieee csc! Oe 
Kettle rend., tierces, f.o.b. 
Chicago “ee -4 . 20.75 
Leaf, kettle rend., tierces, 
f.o.b. Chicago nie : 20.75 
Lard flakes .. 25.00 


Neutral, tierces, f.o.b. Chicago 23.00 
Standard Shortening *N. & 8.. 30.00 
Hydrogenated Shortening 

Me BS We sctcodccess steck aoe 


*Delivered. 


WEEK'S LARD PRICES 


P.8. Lard P.S. Lard Raw 

Tierces Loose Leaf 

May 12 17.77%n 

May 14 17.62%n 
May 15 17.80n 
May 1 .00n 

May 1 $.62%b 16.12%n 
May 18 17.85n 16.75a 16.25n 





bat ba ht 
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Be sure your product has IT! 


Meat is sold by its appearance—and the 
manner in which it is packed, shipped and 
stored assures its ultimate *Sales Appeal! 


For the finest in meat packing products, 
look for these dependable brand names: 


‘*ARKSAFE’’ Meat Covers 

7 

‘*ARKSAFE”’ Elastic Multiwall Bags 
° 

““ARKELENE”’ and ‘“‘ARKELENE-K”’ Liver Bags 
© 
‘“ARKSAFE”’ Elastic Double-Stretch Meat Covers 

e 

‘“ARKSAFE”’ Elastic Barrel Linings 
o 

‘*ARKELENE”’ and ‘‘ARKELENE-K’’ 

Container Linings 


Each ARKELL product is the result of con- 
tinuous research, experimentation and 
testing in order to develop the finest, most 
efficient product for each application. 


Without obligation the Arkell Service De- 
partment will be glad to collaborate with 
you on your own specific requirements. 


“SERVING THE MEAT INDUSTRY 
FOR OVER 40 YEARS” 


ARKELL SAFETY BAG COMPANY 
10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16, N. Y CHICAGO 38, ILLINOIS 


Factories: Newport News, Va., and Chicago, Ill 


Representatives in principal cities 
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THEY’RE WORKING ON | 


THE BIG PIPELINES 


WHERE WATER FAILURE 
WOULD STOP EVERYTHING 


A lot of new Layne wells and pumps are serving the big 
inch pipelines,—and more are being installed. The selec- 
tion of these fine water supply systems was based on such 
features as;—basically sound engineering ideas, higher 
overall efficiency, top flight quality—and their ability to 
handle peak production on an around the clock schedule. 
Installed by Layne's own field crews and according to 
Layne's rigid standards, they will give years and years 
of fine service with little or no upkeep expense. 


Layne is the Nation's greatest organization engaged 
exclusively in the designing and building of modern high 
efficiency well water systems, Layne has made more in- 
stallations than any other firm in the world and is widely 
recognized as being the best qualified for any size job 
from a single unit to a dozen—or even hundreds. If you 


need more water, contact Layne or send for new catalogs 
or bulletins. Address 


LAYNE & BOWLER, INC., GENERAL OFFICES, MEMPHIS 8, TENN. 


KOMIE 


WATER & SUPPLY 





hs 
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NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices) 





Ib. 
City 
Prime, 800 lIbs./down ......... 58.7 
Choice, 800 Ibs./down......... 56.7 
ET udaned davacueewsesccesexe 54.7 
Cow, commercial .....cccccccse 49.7 
ts. ME tits 2655565 uwe aes 44.7 
BEEF CUTS 
(Ceiling base prices) 

Prime: 

PP! Lciwnbaceneaveset 64.1 

DEE sctenecaasodhes ee 53.6 

DE cbescsiueeoecdeceses<ss 57.7 

Trimmed full loin ........... 96.7 

Des sbebdded<edeeevioeee 31.7 

i MED © cecdoceenstecéenes 120.4 

MED setccepenerereses eves 3 

Cross cut chuck............. 51.4 

Regular chuck .............. 56.7 

CE as saeess¥svecevces 33.7 

DEES ocscovecuscsececoseee 44.7 

Re ere eee 81.7 

ty Sn ccc ssdusee koudene 33.7 

PE “SGdtdsedeecdsecs o02006 ee 

0 SS ee Pe 48.2 

Be WO Side ntesvesécnces GS 
Choice: 

Hindquarter 0 

Forequarter 7 

Round ach acti 57.7 

Trimmed full loin 5.7 

DCs raceeseeeweeeecon oo Smee 

SE TE 200606 depeesveeeusa 102.4 

Sirloin RSP eee et coo Sn 

CWGNS CUE CRBOR 22. cccscccse 51.4 

Regular chuck ..........-c.- &&.T 

EE, thea end bo 600s sc. aan 

DEE hacen nceencascedssece ME 

Dy chdes kno becsceneecd00eeree 70.7 

Pe MON oc cktuce cuewese te 33.7 

7 SS Fe eee -- 59.7 

Triangle ...... abectercec’ Ge 

ee err -- 52.7 

FRESH PORK CUTS 
(Lc.1. prices) 
Western 
Hams, skinned, 14/down.50 @h52 
Peewee, B76 TR. ossecces 38%4n 
Bellies, sq. cut, seedless, 

Cre 2 ek inncuahene or 36% @37 
Pork loins. 12/down ..... 44 @50 
Boston butts. 4/8 Ibs. ...42 @46 
Spareribs, 3/down ......39 @42 
Pork trim., regular 27 mon 
Pork trim., spec. 85%...50 @5l1 

City 


Hams, regular. 14/down.. enee 
Hams, skinned, 14/down.52 @55 
Skinned shoulders, 

12/down 


Picnics, 4/8 Ibs. ........88 @40 
Pork loins, 12/down 46 @52 


Boston butts, 4/8 Ibs.....44 @48 
Spareribs, 3/down 43 BY 
Pork trim., regular ..... 25 @30 


YORK 


FANCY MEATS 
(Le.l. prices) 

Veal breads, under 6 oz..... 
6 te 12 oz. 
12 oz. up . 
Beef kidneys .. ’ 
Beef livers, selected ....... 
Beef livers, selected, kosher. 
Oxtails, over % Ib.. ° 









*Ceiling base prices. 


LAMBS 


(Le.1. prices) 


Prime lambs .. 
Choice lambs .... 
Legs, prime & ch “eine 
Hindsaddles, prime & ch..68 @75 
Loins, prime & ch 





Western 


Prime, all wts. @63 
Choice, all wts. @63 





Good, all wts. ......... 56 @63 


DRESSED HOGS 


(Le... prices) 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. 3 @ 34% 
137 to 153 Ibs. .......34 @34% 
154 to 171 Ibs ....34 @34% 
172 to 188 Ibs. 34 @34% 


VEAL—SKIN OFF 
(Le.1. prices) 
Western 
Prime cz 58 @62 
Choice ¢ ..16 @58 
Good carcass ..58 @57 
Commercial carcass ....50 @55 


BUTCHERS’ FAT 


(1.¢.1. prices) 








Shop fat 5 

Breast fat 7% 

Edible suet ....... 8 
‘ 


Inedible suet 


For permissible additions to ceil- 
ing base prices, see OPR 24. 


COOLER-FREEZER 
OCCUPANCY 

Cooler occupancy continued 
to decrease during the month 
of April, reaching its lowest 
level for this month since 
1945, according to the U. S. 
Department of Agriculture. 
Cooler occupancy on April 
30 was 59 per cent, down 1 
point from the occupancy a 
month earlier. 





WESTERN DRESSED 


TUESDAY, MAY 15, 1951 
All quotations in dollars per ewt. 


BEEF: 





STEER: 
Prime 
350-500 Ibs. ...... .. None 
500-600 Ibs ee ..+- None 
600-700 Ibs. . . .858.70-60.95 
700-800 Ibs - .. 5S.70-60.95 


Choice 
350-500 Ibs 
500-600 Ibs 
600-700 Ibs 
700-800 Ibs 


vone 

3. 70-585 
70-58.95 
70-5805 











Good 

350-500 Ibs 
00-600 Ibs 
600-700 Ibs 
Commercial: 








350-600 Ibs 49.70-51.95 
600-700 Ibs 49.70-51.95 
cow: 
Commercial, all wts... 49.70-51.95 
Utility, all wts . 44.70-46.95 
VEAL—SKIN OFF: 
Prime: 
80-110 Ibs. 58.00-62.00 
110-150 Ibs . 58.00-62.00 
Choice: 
nO- SO Ibs. . eee 55.00-58.00 
80-110 Ibs. 0-58.00 
110-150 Ibs. .. 56.00-58.00 
Good: 
50- 80 Ibs, ......... 583.00-55.00 
80-110 Ibs. ......... 54.00-57.00 


110-150 Ibs. 


. -+.++- 54.00-57.00 
Commercial, all wts... 


50.00-55.00 


MEATS AT NEW YORK 


CALF—SKIN OFF: 
No quotations 


SPRING LAMB 


Prime 
30-40 Ibs 66.00-70.00 
40-50 Ibs 66.00-70.00 
Choice 
30-40 Ibs. . 63.00-68 .00 
40-50 Ibs 63.00-68.00 
Good, all wts 63.00-68 00 
LAMB: 
Prime 
30-40 Ibs. . 6.00-63.00 
40-0) Ibs " 56.00-63.00 
50-60 Ibs 56.00-63.00 
Choice 
30-40 Ibs 16.00-63.00 
40-50 Ibs. . 16.00-63.00 
50-60 Ibs . 16.00-63.00 


Good, all wts 56.00-63.00 


MUTTON (EWE) 70 Lbs. Down: 
Choice ne No quotations 
Good sees ...No quotations 


FRESH PORK CUTS, CHOICE: 
LOINS 


8-10 Ibs. ... 44.00-50.00 
| § ae 44.00-50.00 
12-16 Ibs 43.00-48.00 


BUTTS, BOSTON STYLE 
4-8 = ‘ 


- 43.00-46.00 
HAMS, SKINNED 


10-14 Ibs. ..... -««» 50.00-52.00 
SPARERIBS: 
S T. GOOD cccccacce 39.00-42.00 
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MEAT PRICES AT 


PHILADELPHIA | Make your modern smokehouse better — 


Prices paid for wholesale meats at the Philadelphia market 


on Tuesday, May 15, are shown 


in the following table. Prices | with JAMISON INSULATED 


are reported by the U. S. Department of Agriculture on a! 


per hundredweight basis. 


Locally Dressed Meats 
FRESH BEEF CUTS: 


Prime: 
Hindquarters, 


600-700 Ibs.* ...... . $64.10 only 


Tr. full loin ... d . 96.70 only 
Round ... rr . 57.70 only 
Flank ° cccces 31.90 nly 
Ribs P cose 81.70 only 


Ribs, kosher .......... 81.70 only 
Arm chuck .. 52.70 only 





Short plate . ...+. 33.70 only 

Short plate, kosher 37.90 only 

Brisket ... . 44.70 only 

Briskets, kosher .. $9.00 only 

Cross cut chucks 51.40 only 
Choice: 


Hindquarters, 


600-700 Ibs.* . 62.00 only 
Tr. full loin . 5.70 only 
Round ‘ ; 57.70 only 
Flank Tre . 31.70 only 
Ribs i ee . 70.70 only 
Ribs, kosher 70.70 only 
Arm chuck . P 48.20 only 
Short plate. . ?3.70 only 
Short plate, kosher . 37.90 only 
Brisket 44.70 only 
Briskets, kosher 49.90 only 
Cross cut chucks . . 54.60 only 


FRESH PORK CUTS No. 1: 
Loins, 8-10 Ibs. . $52.00 only 
Loins, 10-12 Ibs. ..... 52.00 only 
Spareribs, 3/down ... 47.00 only 
Skinned hams, 10-12 






8 he tesneee Ma Glae 

Skinned hams, 12-14 

. . 58.00 only 

Se 74 trimme a pic nic 8, 
Me TRB. swcccscncces 43.00 only 

Boston butts, 4-8 Ibs.. 52.00 only 


*Hindquarters from carcasses of 
weights specifie 


SMOKEHOUSE DOORS 


Western Dressed Meats 
FRESH BEEF CARCASSES: 


Steer: | oom — 
Prime, 600-700 Ibs... .$58.70@61.45 | | 

*, 700-800 Ibs . oS 70a 61 45 | 
. 600-700 Ibs... . 50.45 
Choice, 700-800 Ibs 
Good, 500-600) Ibs 
Good, 600-700 Ibs ° 
Commercial, 350-600 


Ibs. 





Cow, All Weights: 


Commercial 19.70 @ 52.00 | 
Utility, all wts :4 


FRESH VEAL (Skin Off): 


| 
Prime, 80-110 Ibs..... 58.00@61.00 | 





Prime, 110-150 Ibs 58.00@61.00 | 
Choice, 80-110 Ibs.... 56.00@58.00 
Choice, 110-150 Ibs.... 56.000758.00 | 
Good, 80-110 Ibs...... 54.00@56.00 | 
Good, 110-150 Ibs..... 54.00@56.00 | 
Commercial, 

OI wts. .cccses . 50.00@54.00 


FRESH LAMB: 





Prime, 30-40 Ibs. .. 58.00@64.00 
Prime, 40-50 Ibs. .. 58.00@ 64.00 
Prime, 50-60 Ibs. .... 57.00@64.00 
Choice, 30-40 Ibs. .... 57.00@62.00 
Choice, 40-50 Ibs. .... 56.00@62.00 
Choice, 50-60 Ibs. .... 56.00@62.00 
Good, all wts. ... . 54.25@057.00 


FRESH PORK CUTS: } 


Loins, No. 1 (blade- 
less included) 
EE TE. Gdsesccsnas 45.00@ 49.00 | 
10-12 Ibs. eeeeeees + 45.00@49.00 | 
Boston butts, ‘4-8 Ibs. 42.004 46.00 | 
Re peur picnics, 4-8 if 
. 37.004 40.00 | | 
Spare “ribs, 3 Ibs. down. 39.00@42.00 








IM TAN OR WHITE STA-TUF 
PACKERS’ OILED WHITE 
HPS FREEZERWRAPS 
OR “WHAT'S YOUR PROBLEM” 











_COMPARE THESE FEATURES: 


Rigid All-Steel Construction 
Positive 3-Point Fastening 
Heat Resistant Gasket 
Adjustable Sealing Bars 
High Temperature Insulation 


Safety Features 
Inside Release Handle e Emergency Release Pane 


He knows the trade and Heavy Forged Hinges 


the tricks of same. 






s . Only Jamison smokehouse doors give you 
He's @ popular guy in these extra features. For complete information 
the big MEAT game. and specifications, write for catalog 215. 


He wraps all cuts from 
brains to butts, and | JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U. S. A. 


on the job he has real 
guts. Marty's your man 
on a packaging plan. 

He can stand the gaff. 
He belongs on your staff. 


” ia 





5001 West Sixty-Sixth Street, Chicago 38, °5- paper | the eilied end largest builder of insulated doors in the world 
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TALLOWS AND GREASES 


Thursday, May 17, 1951 











Top grade tallows including “special 
and better,” and also choice white 
grease sold at full ceilings for the 
limited offerings in the market on Mon- 
day and Tuesday. Pressure to move 
undergrades increased and sales at %c 
@%c under ceilings were reported on 
these productions. The market was not 
cleared at the discounts. Additional 
materials were available and unsold 
Tuesday. 

On Wednesday buying interest for 
top grades at ceiling had practically 
disappeared from the market. Large 
soapers were inactive or listing and 
taking only highly selected material 
in a very limited way. A few tanks B- 
white grease sold at 14c, f.o.b. pro- 
ducers plant and a limited volume of 
yellow grease sold at 13%c, also f.o.b. 
plant and both grades were available 
in quantity at the same level. Offerings 
of lower grades of tallows at %c under 
ceilings were reported unsold in several 
quarters. 

Activity had not been resumed 
Thursday, and prices were on a purely 
nominal basis. 

TALLOWS: Quotations, Thursday, 


(f.o.b. tank cars and tank trucks, loose, 
at producers plants) were: Edible tal- 


low, 16@16%c; fancy, 15c; choice, 
14%; prime, 14%c; special, 14%c; No. 
1, 13%c; No. 3, 138%c; and No. 2, 
12%c. 

GREASES: Thursday’s f.o.b. plant 
quotations were: Choice white grease, 
14%c; A-white, 14%c; B-white, 13%c; 
yellow, 13%c; house, 13c, and brown, 
12c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 17, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia........ *$7.75n 


Digester Feed Tankage Materials 


Wet > oe unground, loose 


Low -" erry Pr rer errr *$8. 25@8. 50n 

TS. <capsedeekcbed ewe ere sieu *8.00n 

Liquid stick ST MED aa dicen tacenas 3.25 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, ~ - $110 “om 
50% meat and bone scraps, bulk 105.00 





CHILEAN FATS AND OILS 


Approximately 121,200,000 lbs. of 
fats and oils were available in Chile 
during the consumption year April 1, 
1950-March 31, 1951, according to the 
Office of Foreign Agricultural Rela- 
tions. Of this amount, nearly 70,000,- 
000 Ibs.—or 58 per cent—consisted of 
vegetable oils. Although domestic oil- 
seed production reached new highs in 
1950, Chile imported about 20 per cent 
of its edible oil requirements in that 
year. Lard output in the year was 
estimated at 9,920,000 lbs. and tallow 
and grease produced amounted to 26,- 
000,000 Ibs. Edible animal fats and fat 
products imports declined in 1950. 


55% meat scraps, bulk ............ - 4 
60% digester a Ss 
60% digester tankage, bagged ..... 115 020. oo 
80% blood meal, bagged .......... 65.00 
60% standard steamed bone meal, 
WE Sceccdss cevernessacccs 77.50 
Fertilizer Materials 
High grade tankage, ground, per unit 
ME oben escb60n SOCKS ONE o4060ER Coed $7.50 
Hoof meal, per unit ammonia ............- 75 
Dry Rendered Tankage 
Per unit 
Protein 
CD. dn vekdandvcctenecovesidoccsesat *$1.70@1.80 
SG vc dbeeen Oeececcogesceneseene *1.70@1.80 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) ............. $2.50 
Hide trimmings (green, salted)...... 1.75@ 2.00 
Cattle a skulls and knuckles, 
DP OD sitese cents candasennsnsmecs enseee. *r4 
Pig A. scraps and trimmings, per Ib. 
Animal Hair 
Winter coil dried, per ton........ $110.00@115.00 
Summer coil dried, per ton....... *90.00@ 100.00_ 
Cattle switches, per piece........ 6% @7 
Winter processed, gray, Ib. 13%@14 


Summer processed, gray, Ib.. 4pytiis 9@10 


n—nominal. 
*Quoted delivered basis. 


MARCH ANIMAL FATS 


March, 1951, production of animal 
fats has been reported, in pounds, as 
follows (with comparative February 
figures in parentheses): Lard*, ren- 
dered, 200,000,000 (171,000,000), refined, 
134,000,000 (108,000,000); tallow, ed- 
ible, 7,664,000 (8,900,000), edible re- 
fined, 2,063,000 (1,357,000); tallow, 
inedible, 109,226,000 (106,643,000), in- 
edible refined, 33,147,000 (28,926,000) ; 
grease other than wool, 50,889,000 
(50,256,000); wool grease, 807,000 
(863,000); neatsfoot oil, 321,000 (204,- 
000). 

Factory consumption on the same 
basis was: Lard}, rendered, 12,803,000 
(20,739,000), refinedt, 6,889,000 (10,- 
003,000); tallow, edible, 3,440,000 (3,- 
912,000), edible refined, 1,350,000 
(1,217,000); tallow, inedible, 132,026,- 
000 (120,630,000), inedible refined, 
31,123,000 (29,262,000); grease other 
than wool, 55,344,000 (58,455,000); 
neatsfoot oil, 366,000 (316,000). 

Warehouse stocks at the close of 
March, compared with February stocks, 
were: Lard, rendered, 100,245,000 (110,- 
323,000), refined, 46,753,000 (48,290,- 
000); tallow, edible, 5,041,000 (5,196,- 
000), edible refined, 859,000 (598,000); 
tallow, inedible, 159,862,000 (186,351,- 
000), inedible refined, 9,428,000 (8,604,- 
000); grease other than wool, 81,877,- 
000 (87,896,000); wool grease$, 691,000 
(765,000) ; neatsfoot oil, 1,065,000 (984,- 
000). 

*Data on refined lard production represent fed- 
erally inspected lard. tExcludes quantities used 
in refining. Includes 941,000 Ibs. denatured or 
shipped in inedible tanks in March 1951 and 1,- 
509,000 Ibs. in February. tIncludes 1,176,000 Ibs. 
denatured or shipped in inedible tanks in March 


1951 and 2,858,000 Ibs. in February. $Held by 
wool scourers. 


EASTERN BY-PRODUCTS MARKET 
New York, May 17, 1951 

Dried blood was quoted Thursday at 
$8 per unit of ammonia. Low test wet 
rendered tankage moved at $7.75@$8 
nominal per unit of ammonia, and high 
test tankage sold at $9. Dry rendered 
tankage sold at feos 70 per ~dibans unit. 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 












1 to 20 tons per hour. 


Subsidiary of 


Office & 





General 


STEDMAN FOUNDRY & MACHINE COMPANY, 


Works 





STEDMAN 
2sn GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 





INC. 








3 and Foundry Company 
AURORA, INDIANA 
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| VEGETABLE OILS 





Wednesday, May 16, 1951 








The vegetable oil markets were very 
quiet this week with trading non-ex- 








Valley and Southeast oil were asking 
22%6c, and Texas sellers were reported 
pricing their product at 22c, nothing 
developed during the week to sustain 
these quotations. Cottonseed oil fu- 
tures market quotations at New York 
were as follows: 





definite trading this market was called 
21%c nominal. 

CORN OIL: This was another “sleep- 
er” and the midweek market was 22%c 
asked. 

COCONUT OIL: The best that this 
market could be called was 16c asked. 








imal istent in some lines and thin in others. 
» as There was no discernible trend—up or MONDAY, MAY 14, 1951 a ae 
lary down—and while some traders were in- High Low Close _. U.K. Fat and Oil Stocks 
ren- clined to describe the situation as eas- 38.48 20.5 “30.00 938.05 At High Level in 1950 
ned, ier, others merely called it stagnant. 22.40 21.90 21.94 22.30 The Uniled Kingdom fats end ols 
> There a sales of May soybean oil 19.70 19.30 1830 i330 were maintained at a high level during 
= early in the period at 19%¢ and 19%c, 25 19.80 19.80 *19.15 *19.40 1950, although some pronounced shifts 
low, and some June oil was reported at May ("52) $19.00 ocus ctee D See ranean noted in the’ import pattern of 
in- ’ il iet with South- on 23 ‘ 7 : 
00); aio th go pen aoe at 22%c TUESDAY, MAY 15, 1951 oilseeds. The Office of Foreign Agri- 
4 hae #.. 26.00 25.40 25.40 *26.30 cultural Relations reported total U.K. 
000 nominal and Southwest at 22%c asked. 25.25 2485 2498 2482 imports of oilseeds fell from 2,860,000, 
ot. re Oe ake as at ele ee 2032 19.85 20.12 19.91 000 Ibs. in 1949 to 2,640,000,000 Ibs. in 
seta = ere & a Soe eo oe eee esee 919.45 £19.15 1950. Shelled peanut shipments fell to 
ame | On Tuesday there were reports of co- SS ORS ARS iss 712,800,000 The, and soybean imports 
ie] corisherit ieee att eres mee eg 
” ’ ° 25.00 24.80 24.87 24.98 
(3,- Peanut oil was offered below the 22c ms ss 2158 22 VEGETABLE OILS 
,000 level. 19.75 19.42 19.50 19.65 heii ck Way. me * er " 
26,- Trade at midweek was confined ae Eos “19-27 719.40 Valley srdadestorutn iaaatenseses nse 
ea posit sonch to Heft bestocs te oy. EE ais: Wee 2 2 R.A ie eee 
ther bean oil. May sold at 19%c, or steady, Sept. ('52) .°18.75 ....  «...  *18.75 Corn oil in tanks, f.0.b. mills ............ 22%a 
0); and June appeared to be 19%@19%c. sist: 10" tts Peanut oil, f.0.0. Southern’ Miia’ .....2... 21% 
Cottonseed, peanut and corn oil were THURSDAY, may 17, 1961 aad Coconut oil, Pacific Coast ........++-+++++ 17%n 
of : ti C t il slipped to 16c BU scccens #24.91 25.15 24.97 25.09 24.87 ey ~ Cenet sn 
cks a se eke cocci Boe Hoge Boe Hg Maw neces serscceeesceccccccscii0t AMR 
: . Ri ‘enteuen 9.59 19.71 : 6% ¥ - 
- SOYBEAN OIL: This market showed Jun, ee seees +1830 wish bad “10-6 218-38 a—asked. n—nominal 
7 . : ’ h S eeseees 7 an 45 ‘ Re Met ae 
96,- at [oe nt ona ae ae OLEOMARGARINE 
level. The midweek quotation for May gf) (vn2)'1*18.60 0 |... 112) *18.70 *18.75 Geniicter. Uae 2 ot 
0) ; oil was 19%c and this price was asked Sales: 230 lots. White domestic vegetable ...........0000 35 
51,- by sellers. White gntmal ee crunecetcwodrencdnvesend sien 
3 c 1e€ POBUTY 2. ccccccccccscessccesen « 
2 COTTONSEED OIL: While sellers of ‘PEANUT OIL: In the absence of Water churned pastry sins ieee bane 
000 
4,- The N 
ew 
os FRENCH 
used 
i 
Ibs. 
= CURB PRESS 
Will Give You 
(ET MORE GREASE 
951 PURER GREASE 
2 LESS REWORKING 
for GREATER CLEANLINESS 
D$8 We invite your inquiries 
igh ° ° 
red The French Oil Mill 
nit. 





Piqua 





Machinery Company 


Ohio 








ADELMANN 


The choice of discriminat- 
ing packers all over the 
world. 

Available in Cast Alumi- 
num and Stainless Steel. 


ccccccccccoe DIAL 
THERMOMETERS---4 


Help Cut Costs — 






VARIETY 


For more accurate temperaturé 
readings and improved efficiency oF Raness 
use POWERS Dial Thermometers. They’re vapor pressure 
actuated. Have 4” dials with either rigid stem for use in 
pipe lines and tanks or flexible tubing type for conveniently 
showing the temperature at a remote point. (DT) 


p> WRITE FOR BULLETIN 355 « THE POWERS REGULATOR CO. 
Chicago 14, Ill. * Offices in 50 Cities 


The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 $. Michigan Ave. 

















2725 Greenview Ave., 
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Market awaits new allocation period— 
Late last week 5,000 heavy native 
steers sold 33c—Few Colorados carried 
over, but market mostly well sold— 
Light calfskins move 77'2c again. 


CHICAGO 


PACKER HIDES: On Friday of last 
week packers sold approximately 5,000 
heavy native steers to about clean up 
their surplus in that classification. The 
full ceiling price of 33c was obtained. 
With the buying permits expiring the 
following day, this left the packer 
market mostly well sold at the close of 
the period. There were a few more 
heavy native steers and a slightly 
larger number of Colorados still unsold, 
but, if anything, the clearance was 
more thorough than is normal at this 
particular time of the year. 

With the close of the allocation pe- 
riod the trade is already speculating 
about the new period which begins 
May 28. Some are of the opinion that 
allocations will be slightly higher, per- 
centage-wise, than in May. The basis 
of this thinking is the possibility of a 
higher kill this month and also because 
of the carry-over, particularly in the 
outside markets, of heavy hides. 

The outlook for the future also is 


beclouded by the possible effects the 
OPS price rollback program will have 
on the kill. Whatever the total supply, 
it appears that the unfavorable balance 
in the heavier averages will continue 
because a large percentage of the kill 
continues to be in heavy steers. 
CALFSKINS AND KIPSKINS: 
Since last week’s press time there has 
been further trading in calfskins on 
the same basis as was reported at that 
time. Lights were 77%c and heavies 
80c, 2%c below ceiling and full ceiling. 
Also unchanged was the fact that 
heavies and kips were short while there 
was a small carry-over in the light 
ealfskins. With the calf season ending 
and with all kill apparently headed to- 
ward a slowdown, most everyone is in 
agreement that the problem in light 
skins will be of short duration. 
SHEEPSKINS: Prices were mixed 
with a steady to lower trend and with 
a variety of new factors entering the 
picture. Wool ceilings were forcing 
pullers to buy more conservatively. 
Mouton interests were reported to be 
running into severe competition from 
an imitation mouton cloth that has be- 
come increasingly more competitive as 
prices of mouton have moved higher. 
Although the picture was slightly con- 








STate 2-5868 e 


BROKERS — HIDES e 





PACKERS: 


We Will Accept Charges On Collect Communications 


Direct Western Union Wire (WUX) 


JACK WEILLER & CO. 


308 W. Washington Street e@ Chicago 64, Illinois 


SKINS e 


Send for free weekly copy of “The Friendly Digest” and keep constantly posted 
on trends in the trade. 


Phone, Teletype or 
=== Wire Your Offerings 


TELETYPE CG-634 


PELTS e TALLOW 











BertuH. Levi & Co., INC. 
Natural Casings 


ESTABLISHED 
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Hide Allocation Amendment 


The National Production Authority 
has made several clarifications in its 
hide allocation order. A practical min- 
imum working inventory will be con- 
sidered that defined in NPA Regulation 
1 (Inventory Controls). Defense order 
ratings may not be used to obtain cat- 
tle hides, calfskins or kips, notwith- 
standing provisions of Regulation 2. 
NPA explained that under the present 
hide allocation program the use of DO 
ratings is not necessary to obtain hides 
because authorized tanners receive spe- 
cific monthly allocations from NPA. 





fused, the overall result appeared to 
be a market that was a shade lower in 
spots, notwithstanding a very tight 
supply situation. 

Several trades were made during the 
week and for the first time in several 
months trading in No. 3’s was report- 
ed. Couple cars No. 1 shearlings sold 
$6. Few mixed cars No. 1’s, 2’s and 3’s 
sold $6, $3.50 and $1.80. Straight car 
No. 3’s sold $2.25. All the above sales, 
basis individual ceilings, were steady 
with last trading. Clips sold at both 
$7.50 and $7.75, with buyer resistance 
at both of these figures. Few “genu- 
ines,” not California, sold $7 and $7.25 
each. Tanners were credited with pay- 
ing these prices, which were somewhat 
below the price paid for California 
“genuines.” Pickled skins continue to 
move freely at individual ceilings, most- 
ly about $18. 

OUTSIDE SMALL PACKER AND 
WEST COAST: About the only change 
from last week was the report that 
some of the smaller packers who had 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

May 17, 1951 Week 1950 
Nat. strs, .-33 @36%* 33 @33%* 2 241 
om tenes 2 33 @33%* 20 @24 2 

See 30* 30* 1 
Hvy. butt, - 18% 

brand'd strs. 30* 30* 181 
Hvy. Col. strs. 2914 2914* is 
Ex. light Tex. 

BOO. csecce 37* 37* Zion 
Brand’d cows. 33° 33° 22%@23 
Hy. nat. cows 34* 34° a” 38 
Lt. nat. cows.36 @37* 36 @37* 25 @26% 
Nat. bulls ... 24¢ 24° 15%@16— 
Brand’d bulls. 23° 23° 14%@15 
=. Nor. 

5/under .. 80* e 66 i 
i Te. 80 1 @é63 

nat. 15/25.. 60* 60* 46 
Kips, Nor. 

branded ... 57%* 57%* 43% 


SMALL PACKER HIDES 
STEERS AND COWS: 


70 Ibs. and over. .28%4*t 28%4* 
35-30 Ibs. .......37%4*F ace oe 
Bulls 58/over . oge One 


tHeavy averages 60/up selling below ceiling. 

Subtract 4c from base prices for every 1 Ib. 
increase in weight over 35 Ibs. All prices f.o.b 
point of shipment, flat for No. 1’s and No. 2's. 


SMALL PACKER SKINS 


Calfskins under 15 Ibs. 72*t eae 
tt Me sscenveces 51° a vl ssedwd 
Slunks, regular ....... 3.25* a RES 
Slunks, hairless ....... 90* 90* 


SHEEPSKINS, ETC. 
Pkr. shearlings, 
N 1 


No. see x 6.00n 3.00 
Dry Pelts. 52@ 55n 52@55n 32 
Horsehides. 

untrmd. .. 16.00n 15.00@16.00n 11.50@11.75 


n—nominal. 


*Ceiling price under Regulation 
2, Revision 1. 
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carried over heavy hides, have opened 
preliminary negotiations to assure the 
clearance of these when the new allo- 
cation period arrives. Some commit- 
ments have been made at %c discount, 
while country and renderer sales of 
heavy hides have generally been dis- 
counted about 10 per cent in the trades 
reported. 

As mentioned last week, this market 
was fairly well sold, but there were 
heavy hides carried over in a few spots. 
It was also mentioned that hides from 
better points brought the full market 
but, in some instances, heavy hides 
were discounted (generally from points 
that always have been discounted). As 
for the light hides, movement was com- 
plete and preliminary negotiations for 
these are also already underway for the 
next period. 


N. Y. HIDE FUTURES 


MONDAY, MAY 14, 1951 


Open High Low Close 

SOND sesccccecsss SS asse hws 30.00b 

a avtowsenbans 27.50b 29.50n 

Tt eissedsasakes 27.50b 28.508 
Sales: None 

TUESDAY, MAY 15, 1951 

eer 30.00b -00b 

a ésseececeees 27.50b 29.50a 

es Shvccecsesice SOD 28.500 
Sales: None 

WEDNESDAY, MAY 16, 1951 

SORE ceciscceecss BD 30.00b 

Dn aactennedsos 29.50b 29.50n 

GE. éssccccevvess MD 28.500 
Sales: None 

THURSDAY, MAY 17, 1951 

BND. sancescsicia Ee 30.00b 

Se wiucesansans 29. 50b 29.50b 

ly suabsndadewes 27.50b 28.50n 
Sales: None 

FRIDAY, MAY 18, 1951 

SUBD” ccovescccces 30.00b 30.00b 

. MET eee 29.00b 29.50n 

Dee bnisebeweseen 27.50b 28.50a 


Sales: None. 


a—asked. b—bid. 





n—nominal. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 12, 1951, were 4,005,- 
000 lbs.; previous week, 5,061,000 Ibs.; 
same week 1950, 5,572,000 lbs.; 1951 to 
date 109,419,000 lbs.; corresponding 
period, 1950, 115,820,000 Ibs. 

Shipments for the week ended May 
12, totaled 3,321,000 lbs.; previous week, 
3,714,000 lbs.; corresponding week 1950, 
4,833,000 lbs.; 1951 to date, 89,747,000 
lbs.; corresponding period 1950, 87,- 
428,000 Ibs. 


New Ceilings Authorized 
for Meat Scraps, Tankage 


OPS has ruled that producers of | 


meat scraps, cracklings, tankage and 
diced blood are authorized to recalcu- 
late their ceiling prices in accordance 
with Manufacturers’ General Ceiling 
Price Regulation No. 22, dated April 
25. Before making sales under this reg- 
ulation they must file a report for each 
commodity with OPS on or before May 
28. If a new ceiling price higher than 
the present ceiling is reported it must 
be sent registered mail and the manu- 
facturer must wait 15 days before mak- 
ing a sale. 
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CHICAGO PROVISION STOCKS 


Chicago lard stocks were decreased 
1,166,720 lbs. in the first two weeks of 
May. Lard holdings, on May 15 were 
32,320,492 lbs. compared with 33,487,- 
212 Ibs. held on April 30. The mid- 
May total was 33,224,638 lbs. less than 
the 65,545,130 Ibs. held on the same 
date a year ago. 

Apr. 30, May 15, 
"50, Ibs. 


51, Ibs "51, lbs. 
Ys S. lard (a)..... 22,136,635 23,666,690 54,212,536 
P.S. lard (b)..... 2,471,000 2'471,000 2,253,000 


Dry rendered 
BREE GED scccccce 1,475,940 1,416,000 4,324,799 


pinasecs 804,000 804,000 essees 

enn lard say 7 grS2017 5,129,432 4,754,795 

TOTAL LARD .. .32,320,492 33,487,212 65,545,130 
D.S. cl. bellies 

(contract) ...... 113,700 63,545 88,900 
D.S. cl. bellies 

ME sieceeses 5,851,187 6,894,866 4,149,357 


(o 
TOTAL D.S8. CL. 
BELLIES ...... 5,964,887 6,958,411 4,338,257 


(a) Made since October 1, 1950. 
vious to October 1, Pao aon 


Poultry Canning anning Increases 

March poultry canning operations, 
totaling 17,425,000 lbs., were consid- 
erably larger than March last year 
when 12,938,000 lbs. were produced and 
the 1945-49 March average output of 
11,941,000 lbs., according to the Bureau 
of Agricultural Economics. March 1951 
production compares with 14,370,000 
lbs. a month earlier and the January 
total of 17,379,000 Ibs. 


(b) Made pre- 








FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$22.00; the average, $21.00. Provision 
prices were quoted as follows: Under 
12 pork loins, 464% @47%; 10/14 green 
skinned hams, 50@50%; Boston butts, 
483@43%; 16/down pork shoulders, 37 
@37%; 3/down spareribs, 37@37%; 
8/12 fat backs, 13%@14%; regular 
pork trimmings, 25@27; 18/20 DS bel- 
lies, 23% @24n; 4/6 green picnics, 37@ 
387%; 8/up green picnics, 35% @36. 

P.S. loose lard was quoted at 17.85 
nominal and P.S. lard in tierces at 16.75 
asked. 


Cottonseed Oil 


The closing futures quotations at 
New York were: July 25.01; Sept. 
22.10-09; Oct. 20.02; Dec. 19.54-55; Jan. 
19.30 bid, 19.50 asked; Mar. 19.28 bid, 
19.30 asked; May 19.00 bid; July 18.90 
bid. 

Sales totaled 126 lots. 


Set Livestock Show Date 


The Waterloo Meat Animal Show will 
be held from October 23 to 26 this year 
in Waterloo, Iowa, the show’s manage- 
ment has announced. 








FORM-BEST STOCKINETTES 


(Reg. U.S. Pat. Of.) 


FORM-BEST Full-Length Stockinettes are stronger 


and more elastic. 


FORM-BEST form hams better . . . plumper. 








FORM-BEST are less absorbent . . . 


less shrinkage. 
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Hog Kill Well Above 
Year Ago: Other 
Slaughter Declines 


With the exception of hogs, April 
slaughter of all classes of livestock de- 
creased in comparison with 1950, ac- 
cording to a report by the U. S. 
Department of Agriculture. Cattle 
slaughter was the lowest for the month 
since 1946 and calf slaughter was the 
smallest for an April since 1943. The 
April hog kill was the second largest 
on record for the month, being exceeded 
only by the April kill of 1944. An ab- 
normally small slaughter of sheep and 
lambs in the month was the smallest 
since 1918. 

Slaughter of 894,485 cattle dipped 7 
per cent below March, 7 per cent under 
April 1950 and 6 per cent below the 
1946-50 average for the same period. 
The cumulative four-month total 
slaughter of 3,906,491 cattle this year 
was 4 per cent below 1950 and 7 per 
cent below the five-year average. 

April calf slaughter dropped to 405,- 
642 head—a decrease of 9 per cent from 
the previous month, 18 per cent from 
the same month a year ago and 26 per 
cent under the five-year average. The 
slaughter of 1,660,677 calves during the 
first four months of this year was 16 
per cent below a year ago and 21 per 
cent under the five-year average. 

A 4,988,750 head hog kill during 
April, while showing a decrease of 3 
per cent from March, was 16 per cent 
above April 1950 and 31 per cent great- 
er than the 1946-50 average. The four 
month total of 20,848,828 hogs, slaugh- 
tered this year was up 8 per cent from 
the corresponding period of 1950 and 
was 20 per cent greater than the five- 
year average. 

Sheep and lamb slaughter continued 
to fall off as only 656,862 head were 
slaughtered in April. This total de- 
creased 11 per cent from March, 21 per 


cent from a year ago and 41 per cent 
from the five-year average. Slaughter 





FEDERALLY INSPECTED 












CATTLE 
1950 
January 1,102,515 
February 938, 
March 
April 
May 
June 
GU sce 
BE ceccccsvcsccccecccossesesees 1,183,844 
CN ccascvercsscsecesceesees 1,195,808 
rrr ree 1,169,431 
OVO cccccccscccaccecsescocess 1,150,857 
SE a gurspecdtskcceeeVeesenes 1,109,693 
CALVES 
1951 1950 
0» CEO CeCe 433,247 465,086 
DEE vacosecresess 374,435 443,225 
0 Se 447,353 585,673 
BOT covccsecccoccese 405 ,642 493,936 
BEN Seé0uecertcond sous cede cegeedewe 496,445 
MEO custwcdadvectuesuctesecesonees 454, 
ME sdseddneesencnnevesetanbore ses 442,721 
DEE. dodtcuredbs cons soesevsseses 84, 
SEE cegkteccaceenndcrcssanan 488,119 
EE 9 65.64:6046066600 04660000600 515,199 
EE piven ednoveceedeeds wenden 504 8 
EE - 0:0 6 06605-00666 65-bns ods On 445,262 
HOGS 
1951 1950 
Ne co aekeesne wd 6,584,153 5,844,251 
February . .4,159,167 
March .. 5,116,758 
April 4,988,750 
” te@ bkdiiee neh hwagew ek ea tsee 
June 
GE ccdcvcccsccnccesevcsensses 
BEES coccedcccrrcceccceesessse cee 
PEED ecco ccccvecesveccoccecet 
SEE So ncdeccesccrveccnccceseonsen 5,101. "R44 
DE doc ckcepevectsctetacoucee 6,144,076 
PED Soc ccerns tacdtedeauss ceed 6.777.201 
SHEEP AND LAMBS 
1951 1950 
POET co nwssccseecies 1,057,817 1,077,418 
February 863 863, 092 
EEE a cBbcaceeneeveds 738,052 938,530 
PE. Gna cekes canctucd 656,862 833,862 
| ae SS eae 941.3 
ee ey peerrs- 1,018,648 
RE eer ee oeeeee . ae 
PEE. Sh. v ccerepoerdcccsesvcnecens 1,076,458 
REE Sicccdinsvecesevevecenea 1,062,668 
DE verceasseceseeveeaserowy ese 1, roy 588 
DEE: Scodhcarectecewsennbers eas 9.295 
a eee a 218, 074 
— YEAR TO DATE — 
1951 1950 
eee 4,082,104 
Calves ... 1,660,677 1,987,920 
Hogs 848,828 19,371,269 





Re bs Gael eas, & "192,594 


3,712,580 











of 3,192,594 sheep and lambs during 
the first four months of this year was 
14 per cent below 1950 and 36 per cent 
below the average. 

Livestock slaughter under federal in- 
spection during April 1951, by sta- 
tions, was reported by the U. S. De- 
partment of Agriculture as follows: 


Sheep & 

Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 


Jersey City 31,184 34,698 200,231 159,337 


Baltimore, 

Phila. 20,233 4,556 124,848 742 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 36,002 11,031 304,409 9,002 
Chicago Area 85,104 23,718 337,585 22,208 
St. Paul-Wis. 

Group" 73,780 114,818 403,837 10,736 
St. Louis area? 37,411 18,345 420,339 13,522 
Sioux City 37,843 79 109,918 7,551 
Omaha 84,361 1,549 222,380 30,551 
Kansas City 48,768 5,383 151,007 22,967 
Iowa and 

So. Minn.* 57,950 13,529 853,004 46,244 
SOUTHEAST* 10,470 4,364 ff re 
~ CENT. 

WEST 60,626 6,937 280,147 58,928 
ROCKY 

MOUNTAIN® 36,750 1,265 61,374 28,628 
PACIFIC? 67,164 9.563 136,307 144,259 
Total 32 

centers 687 ,646 249,835 3.711.408 554,675 


All other 
stations 206,839 155,807 1,277,342 102,187 
Grand Total 

Apr 894,485 405,642 4,988,750 656,862 
Grand Total— 


Rag h 964,616 447,353 5.116.758 738,052 
Apr. 5-yr. 
*(i946. 1950) 954,318 545,936 3,805,329 1,122,355 
Total 
Jan.-Apr. 3,906,491 1,660,677 20,848,828 3,192,594 
Av. Jan. 





-Apr. 5-yr. 
(1946-1950) 4,218,936 2,114,685 17,357,593 5,022,991 


Other animals slaughtered during April, 1951: 
Horses, 26,022; goats, 3,778; April, 1950: Horses, 
16,942; goats, 889. 

4Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wise. 7In- 
cludes St. Louis National Stockyards, E. St. Louis, 
Ill., and St. Louis, Mo. “Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshall- 
town, Ottumwa, Storm Lake, Waterloo, Iowa, 
and Albert Lea, Austin, Minn. ‘Includes Birming- 
ham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes 8S. St. Joseph, Mo., Wichita, Kan- 
eas, Oklahoma City, Okla., Ft. Worth, Texas. 
*Includes Denver, Colorado, Ogden and Salt Lake 
City, Utah. ‘Includes Los Angeles, Vernon, San 
Francisco, San Jose, Vallejo, Calif. 


For bargains in equipment, see the 
Classified section. 








KEM |. the vital link 


between you and pegretes 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


tiveitsTrocer suring Seteevices 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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KENNETT-MURRAY 








NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. !: 











H. L. SPARKS & CO. 


e@ Hogs furnished single deck or train load. 
e@ We ship hogs everywhere and sell stock pigs. 


National Stock Yards, Ill. 


BUSHNELL AND PEORIA, ILL. 


QUR COUNTRY POINTS OPERATE UNDER NAME OF 


All orders placed thru National Stock Yards, Ill. 


Phones: im itt 
ones: eee aeais 


MIDWEST ORDER BUYERS. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, May 
14, were reported by the Production and Marketing Adminis- 
tration as follows: 





HOGS: (Quotations based on hard hogs) 































‘1n, 
a St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul¢ | 
; BARROWS & GILTS: 
ent Good and Choice: 
120-140 Ibs. 5-19. 4 $15.50-18.50 °.. pee oneke awe eee 
in- 140-160 Ibs. ... -75-20.25 18.00-20.00 '25-19.25 
160-180 Ibs. ... 20.00-21.25 19. -21.00 19. 00-20.50 . geese 
sta- 180-200 Ibs. ... 21.00-21.35 20.50-21.35 20.25-21.00 21.25 only 
D 200-220 Ibs. ... 21.00-21.35 21.00-21.50 20.25-21.00 21.25 only 
e- 220-240 Ibs. ... 20.65-21.35 21.00-21.35 20.25-21.00 21.25 only 
240-270 Ibs. ... 20.40-21.00 20.75-21.25 79. 50-20. 35 20.00-20.50 20.50-21.25 
270-300 Ibs. ... 20.15-20.50 20.00-21.00 19.00-20.00 19.50-20.00 - ny 
300-330 Ibs. ... 19.35-20.25 19.50-20.25 18.75-19.25 18. 25- 19.50 
ep & 330-360 Ibs. ... 18.75-19.50 19.00-19.50 18.50-19.00 18.25-19.50 
scan Medium: 
L 160-220 Ibs. ... 19.00-20.75 18.50-20.25 19.00-20.00 17.75-20.50 4 
», 337 fi sOWS in name eee 
Gee ‘end choice: : 
742 270-300 Ibs. - 19.00 only 19.25-19.50 17.75-18.25 17.50-19.00 17.50-19.50 e © 
300-330 Ibs. ... 19.00 only 19.00-19.25 17.75-18.25 17.50-19.00 17.50-19.50 | rd & in act 
330-360 Ibs. ... 18.75-19.00 18.75-19.00 17.50-18.00 17.50-19.00 17.50-19.50 
360-400 Ibs. ... 17.75-18.75 18.50-18.75 17.25-17.75 17.50-19.00 17.50-19.50 ° 
),002 . 
»' 208 Good: 
400-450 Ibs. . 17.25-18.25 18.00-18.50 17.00-17.50 16.00-18.00 17.00-17.25 
),7 a 450-550 Ibs. ... 17.00-17.75 17.25-18.00 16.75-17.25 16.00-18.00 17.00-17.25 
me 
on Medium: 
551 250-500 Ibs. ... 16.50-18.50 16.75-18.50 16.50-17.75 15.50-18.75 ....... 
2,967 
SLAUGHTER CATTLE AND CALVES: 
9. 
aes STEERS: 
Prime: 
700- 900 Ibs. .. 36.50-38.00 36.50-38.50 36.00-37.50 35.75-37.00 36.50- 38. 00 
928 900-1100 Ibs. . 36. + re 36.75-39.00 36.25-38.00 36. 00-37.50 37.00-38.50 
: 1100-1300 Ibs. 37.4 37.50-39.50 3 50-38.25 36.25-37.75 37.50-39.00 
1300-1500 Ibs. .. 37.00-39.00 37.75-39.50 36.75-38.25 36.50-37.75 37.50-39.00 
ws 
3, 628 Choice: 
+, 259 700- 900 Ibs 34.75-36.50 ty 25-36 33.25-36.00 34.50-37.00 
900-1100 Ibs. 35.00-36.75 £ by 33.25-36.25 35 50 
675 1100-1300 Ibs. 35.50-37.00 .75-37.78 33.25-36.50 50 
oo 1300-1500 Ibs 50-37.00 35.00-37.7! -37.00 33.25-36.50 0 
2,187 Good: 
» aon 700- 900 Ibs. 2.50-34. b 31.50-34.50 31. 
, 862 900-1100 Ibs. .. 33.50-35. 31.75-35.00 1) 32. 5.50 
052 1100-1300 Ibs. . 34.00-3! +74 32.00-35.00 30-34. ‘00 31. ‘00-1 33. 25 32. 00-35 5.50 
We 
Commercial, 
,, 355 all wts. ..» 28.00-34.00 28.00-32.00 27.00-31.50 27.50-31.00 28.00-31.50 


Utility, all wts. - 26.00-28.00 26.00-28.00 25.50-27.00 25.50-27.50 25.00-27.50 


, 594 
— LARD FLAKES 
991 Prime: 








bOO- ~ 36.2 75 36 “375 3h 36.5 4 23 35 Ly 
951: 800-1000 Ibs... 36:50.87.50 36.90-88.50 30.50-87.00 85.00-90.25 85.50-87.00 IMPROVE YOUR LARD 
rses, Choice: 
soi1000 Ws. <: SEAESESS SUGGS) ES HCG SES ©, We are shippers of carload and L.C.L. 
Geet: Be Sor eT On ah i a GM uantities of Hy Hydrogenated LARD 
fon: 00 We: RROD SLES MTT MRR MV Hees sae 
700- ¢ s. 33.00-34.75 3 y 50 30.50-33.25 30.00-33. P, 33.5 - 
iidieanten Samples will be sent on request. 
- 9 4 9 21 5 on * 5 © 2 v 
Duility, ell wte., 26.0028.00 25.5027.75 25.00-96.50 25.0031.00 23.00-38.50 Our laboratory facilities are available free 
of charge for assistance in determining 
COWS (All Weights): quantities of Lard Flakes to be used and 
Commercial .... 27.00-29.00 27.25-29.50 25.75-27.50 26.00-28.50 26.50-28.00 methods of operation. 
Utility 24.50-27.00 23.25-27.50 = 50-25.75 22.00-26.00 22.50-26.00 





Can. & cut. .... 17.50-24.50 18.50-23.50 16.00-22.50 17.50-22.00 18.00-22.00 THE E KAHN'S SONS co 
. e oe 


BULLS (YRLS. EXCL.) All Weights: 





the Good . hiiriecatanie 29.00-30.00 .......... 26.00-29.00 28.00-28.50 CINCINNATI 25, OHIO e« Phone: Kirby 4000 
Commercial | -:-: 28.00-30.00 20.00-31.00  28.50-29.00 28.50-30.00 28.50-29.50 
Utility ......... 26.00-28.00 26.50-29.00 25.00-28.50 25.00-28.50 26.00-28.50 
Cutter ||... ...) 23.50-26.00 24.00-26.50 22.00-25.00 23.00-25.00 22.00-25.50 





VEALERS (All Weights): 


—_ Choice & prime.. 37.00-40.00 36.00-38.00 35.00-37.00 32.00-38.00 33.00-37.00 
Com'l & good... 28.00-37.00 32.00-37.00 29.00-35.00 27.00-32.00 27.00-33.00 
o 


CALVES (500 Lbs. Down): 


Choice & prime... 34.00-36.00 32.00-38.00 31.00-36.00 30.00-36.00 31.00-35.06 
Com’! & good.. 30.00-34.00 28.00-32.00 27.00-31.00 26.00-30.00 27.00-31.00 


SHEEP AND LAMBS’: 


SPRING LAMBS: 
Choice & prime* 36.00-37.00 36.00-37.00 35.50-37.00 34.50-35.50 35.00-35.50 
Good & choice*. 34.00-36.00 34.00-36.00 33.50-35.50 33.00-34.50 32.50-34.50 


LAMBS (Shorn—105 Lbs. Down): 
Choice & prime. 32.50-34.00 33.00-34.00 31.00-33.00 31.50-33.50 32.50-33.50 c L A '¢ 4 al A W K 
Good & choice... 30.50-33.00 31.00-33.00 30.00-31.00 29.00-32.00 30.00-32.00 


EWES (Shorn): 














be Good & choice .. 15.00-16.50 18.00-19.00 17.50-20.25 15.50-18.00 17.50-19.50 
) Cull & utility... 12.00-14.50 15.00-17.50 13.50-17.50 12.00-15.50 12.50-17.00 
J 1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 
= medium and good grades and on ewes of = ey =~ gee! as com- 
ined represent lots averaging within the top ha of the good and the top 
a half of the medium grades, respectively. THE RATH PACKING cO 
tQuotations of Wednesday, May 16. 
— 
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CATTLE 

Week Cor. 
ended Prev. Week 
May 12 Week 1950 

i + ..... 17,179 20,311 124 

ansas Cityt. 8,421 13,262 11,671 
0 *t .... 16,576 19,271 17,873 
DB. St. Louist. 7,007 7,710 65,551 
St. J t .. 5,189 6,557 559 

tyt .. 8,042 9,440 8,801 
Wichitat .... 1,782 3,144 2,900 
New York & 

Jersey Cityt 6,339 8,340 7,168 
Okla. or - 1,882 2,062 2,807 
Dincinnati§ 1,887 4,247 3,843 
Denver? ..... 7.764 8,557 9,313 
St. Pault 13,239 18,860 15,176 

il -- 8,230 6,249 4,414 

Total ...... 97,987 127,010 116,800 

HoGs 
Chicagot .... 36,535 42,052 36,444 
Kansas Cityt. 14,382 14,404 11,160 
Omahat ..... 902 45,665 29,520 
B. St. Louist. 41,001 41,935 37,356 

it. J + .. 30,904 20,625 22,559 
Sioux City? .. 23,007 20,023 14,590 
Wichitat .... 9,080 9,224 904 
New York & 

age 2 aut 44,725 45,500 38,004 
Okla. my . 12,054 14,347 9,863 
| — a -+ 18,922 21,488 17,746 
Denvert ..... 11,089 10,731 10,820 
St. Pau ait - 28,147 33,784 26,769 
Milwaukee? .. 5,706 8,631 6,073 

Total ..... 308,633 328,589 261,898 

SHEEP 
- 2,040 2,767 38,512 
7,640 10,449 
4,608 4,457 8,452 
97: 1,080 3,261 
5,144 7,798 
1,828 3,887 
3,134 1,723 
38,895 31,531 
2,495 1,483 
134 348 
3,283 6,924 
1,241 1,967 
161 401 
72,259 81,736 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs 

Stockyards “antes for local slaugh- 


ter. 
Stockyards 
slaughter, 


receipts for 
including directs. 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended May 5: 


local 

















CATTLE 
Wk. ae Same Wk. 
May Last Yr. 
Western Canada. .11 ynd 11,210 
Eastern Canada. .12'308 13,734 
WOME cccccccece 23,400 24,944 
HOGS 
Western Canada. .23,340 36,990 
Eastern Canada. .59,022 69,386 
Bett ccvsesdos 82,362 106,376 
SHEEP 
Western Canada.. 1,690 725 
Eastern Canada.. 1,145 1,174 
Total 


coccscees 2,835 1,899 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended May 11: 
Cattle Calves Hogs* Sheep 
177 1,001 651 58 
ts) ..3,642 3,624 23,016 22,705 
at 405 587 682 85 
", 4,828 4,288 28,850 24,925 
~wIncluding hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending May 10: 

Cattle Calves Hogs Sheep 

Los Angeles 4,550 525 1,350 275 

N. Portland 1,025 150 hy 550 

8. Francisco 450 50 1,400 1,300 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 


and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
May 10 .. 3,131 194 7,924 1,312 
May 11 .. 624 147 «8,281 479 
May 12... 166 24 6,043 15 
May 14 6,829 451 15,193 1,673 
May 15 .. 4,210 535 10,722 851 
May 16 000 300 8,000 2,100 
May 17 .. 4,100 30010,000 900 
*Week so 
far ....34 1,586 43,915 5,524 
Wk. ago..26,437 1,300 46,585 5,145 
oneee y 1,790 43,788 8,884 
1049 ..... 34,050 2,536 37,215 5,456 
*Including 208 cattle, 7,487 hogs 


and 2,130 sheep direct to packers. 


Cattle 
Calves . 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, May 17: 


Week Week 

ended ended 
May 17 May 10 
Packers’ purch... 34,938 38,206 
Shippers’ purch... 5,977 5,838 
Total ..ccccccee 40,915 44,044 





LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Thursday, 
May 17, were reported as 

shown in the table below: 


CATTLE: 
Steers, comm. to gd.. -. =ee. 25 
Steers, utility ....... '@ 29.00 
Heifers, gd. & ch. $5.00 — 
Heifers, commercial... 30.00@32.00 


Cows, low commercial. 27. pHa 


Cows, utility ........ 24.00 @ 26.75 

Cows, can. & cut. - 20.00@23.50 

Bulls, com’'l & gd.. .- 29.50@33.00 
VEALERS: 

Commercial to ch. ...$32.00@40.00 
HOGS: 

Good & ch., 200 Ibs...$24.00 only 

Sows, gd. & ch. ..... 18.00 only 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, May 
17, were as follows: 


CATTLE: 
Steers, ch. £ yee. .$37 
Steers, gd. Bs coves 
Steers, ut. rd com. 
Heifers, gd. & ch. ... 
Heifers, ut. & com't. 
Cows, commercial .. 
Cows, utility ......... 
Cows, ean. & cut. ... 
Bulls, commercial 

CALVES: 

a choice and 
prim 





goteeteeveceed 00@ 40.00 
Cummeseiad & good ... 30.00@38.00 
Cull & utility ........ 20.00@30.00 

HOGS: 
Gd. & ch., 170-230 .. .$22.50@23.00 
Sows, 400/down ..... 19.25@19.50 
a LAMBS: 
Be TD, cccscctccces $35.00@37.00 





PACKERS’ 
PURCHASES 





Purchases of li by pack 


at principal centers z 
ending Saturday, May 


12, 1951, 
reported to The National Provisioner: 


CHICAGO 
Armour, 6,999 hogs; Swift. 
hogs; Wilson, 
hogs; Shippers, 6,074 hogs; 
19,672 hogs. 
Total: 
42,609 hogs: 2,040 


KANSAS CITY 









Cattle Calves Hogs 
Armour .. 1,573 229 4,042 
Cudahy .. 982 186 876 
Swift . 1,696 261 2,926 
Wilson ... 460 ase 
Others . 3,084 6,537 
Total .. 7,745 676 14,381 
OMAHA 
Cattle and 
Calves Hogs 
Armour . 8,167 
Cudahy . 6,396 
. 4,791 
4,582 
12,529 
Total .....18,174 36,465 
E. 8T. LOUIS 
Cattle Calves Hogs 
Armour .. 1,275 661 12,458 
Swift .... 2,242 2,144 a 10.578 
Hunter .. 685 5 
Krey .... 
Laciede .. 
Seiloff 
Total .. 4,202 
8ST. JOSEPH 
Cattle Calves Hogs 
Outset... oe 113 12,141 
Armour 150 11,252 
Others 3.106 57 6,675 
Total .. "5,944 320 30,068 


1,295 


1,906 hogs; Agar, 6,663 
b Others, 


17,179 cattle; 1,389 calves; 
sheep. 


Sheep 
4,463 

429 
2,634 
7,526 


Does not include 49 direct cattle, 
6,559 hogs and 806 sheep bought di- 


424 
687 
362 
575 

2,048 


Sheep 


rect. 

SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour .. 2,486 7 7,380 
Cudahy .. 2,911 --- 7,969 
Swift .... 2,484 7 3,823 
Others .. 214 eos 48 
Shippers . 7,069 4 14,493 

Total ..15,164 18 33,713 
WICHITA 

Cattle Calves Hogs 

Cudahy .. = 105 5,267 


Guggenheim 
D 


nn- 


uu 
Ostertag. 27 
Dold 27 


Sunflower.. 7 °.. 381 
Pioneer 22 one ees 
Excel .... 474 ave oats 
Others ... 1,482 woe 526 

Total .. 2,580 105 6,599 


OKLAHOMA CITY 


Cattle Calves Hogs 


Armour .. 457 31 1,379 
Wilson ... 225 63 1,437 
Others ... 21 1 

Total .. 708 95 3,791 


2.030 


bii 
‘2.541 


Sheep 
630 
1,072 


i, ‘1,702 


Does not include 555 cattle, 29 


calves, 8,263 hogs and 195 
bought direct. 


sheep 


3,448 
89 
ii3 


DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1. 172 52 3,008 
Swift .... 1 2,680 
Cudahy .. 1336 12 2,052 
Wilson ... 726 men ane 
Others ... 3,625 159 3,213 
Total .. 7,243 224 10,953 


4,617 





LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour .. 83 17 99 
Cudahy .. 72 ose one 4 
Swift .... 4 eee 258 é 
Wilson ... 162 eee coe ° 
Acme .... 484 4 oes . 
Atlas oes o4 ‘ 
Clougherty 130 eee 11 
180 one nets 
ones’ - 261 
uer awe 542 
Union .... one eae ae 
United ... 118 me 334 
Others ... 2,575 310 260 
Total .. 4,451 331 1,504 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... ° ees ood 
Kahn's ene 
Lohrey 1,063 
Meyer ... ese 8 eee one 
Schlachter. 128 55 ove 18 
Northside. oes ees s04 ose 
Others - 1,585 1,491 16,900 198 
Total .. 1,713 1,546 17,963 216 


Does not include 358 cattle, 67 
calves, 2,844 hogs and 56 sheep 
bought direct. 


FORT WORTH 





Cattle Calves Hogs Sheep 

Armour .. 406 171 2,064 960 

Swift 191 882 2,896 

Blue Bonnet 116 | 299 oe 

Rosenthal. 138 18 pe 

Total .. 1,200 390 3,235 3,856 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour .. 4,257 2,933 13,285 163 

Bartusch . 858 ese eee ood 
Cudahy .. 943 505 
Rifkin ... 953 27 

Superior . 1,441 ose ese 

Swift .... 4.787 2,164 14,862 331 

Others ... 3,826 1,975 13,282 106 

Total ..17,065 7,604 41,429 600 

TOTAL PACKER PURCHASES 

Week Cor. 

ended Prev. week 

May 12 week 1950 

Cattle ...103,363 131,204 126,034 

Hogs ....283,211 306,078 273,200 

Sheep . 34,822 37,580 82,230 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., May 17 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
were: 





Hogs, good to choice: 
Pe Ui. cesenaese $18.50@20.90 
PE Be cccecsees 20.50@21.25 
 . cccccscum 20.00@ 21.25 
300-360 Ibs. ......... 19.50@ 20.85 
Sows: 
ee OG .. sccxebane $19.00@20.00 
400-550 Ibs. ......... 16.75@19.00 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 


Agriculture. 
This Same day 

last wk. 
estimated actual 
= SEER > \iuiaiaiaiect 48,000 37,000 
ff sae 29,500 34,000 
a 2. sasndee 45,000 40,500 
ae wsceaan ae 000 38,000 
a ae sesecas 42,000 49,500 
ee OS wscecsss 60,000 70,000 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended May 12, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Shee 

Week to = A 
date . 194,000 503,000 112,000 
Previous 

week.. 241,000 559,000 120,000 
Same wk. 

1950 . 220,000 432,000 226,000 
1951 to 


date .4,039,000 10,329,000 2,373,000 
1950 to 
date .4,245,000 9,247,000 3,217,000 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HBEIFER: Carcasses BEEF CURED: 
Week ending May 12, 1951 14,052 Week ending May 12, 1951 8,170 
Week previous .......... 11,247 Week previous .......... 22,335 


Same week year ago..... 13,148 Same week year ago..... 11.147 








cow: PORK CURED AND SMOKED: 
Week ending May 12, 1951 1,525 Week ending May 12, 1951 741,627 
Week previous .......... 1,080 Week previous .......... 897,794 
Same week year ago..... 1,490 Same week year ago..... 962 
BULL: LARD AND PORK FATSt: 
Week ending May 12, 1951 363 Week ending May 12, 1951 25,382 
Se EN cccwaddece 699 Week previous .......... 45,420 
Same week year ago..... 1,350 Same week year ago..... 195,926 
VEAL: LOCAL SLAUGHTER 
Week ending May 12, 1951 12,482 " 
Week previous .......... 12,690 CATTLE: 
Same week year ago..... 16,625 Week ending May 12, 1951 6,339 
Week previous .......... 8,340 
LAMB: Same week year ago..... 7,168 
Week ending May 12, 1951 10,770 . 
fas See dee eae 31 202 “Week eating May 12,1951 9,124 
ae Se Pear ag... : Week previous .......... 8,685 
MUTTON: Same week year ago..... 10,871 
Week ending May 12, 1951 2,813 HOGS: 
Week previous .......... 258 Week ending May 12, 1951 44,725 
Same week year ago..... 1,215 Week previous .......... 45,590 
k year ago..... 38, 
HOG AND Pic: Same week year ago Od 
Week ending May 12, 1951 14,612 SHEEP: 
Week previous .......... 16,419 Week ending May 12, 32,928 
Same week year ago..... 19, Week previous .......... 38,895 
Same week year ago » 31,531 
PORK CUTS: Pounds 
Week ending May 12, 1951 1,712,504 COUNTRY DRESSED MEATS 
Week previous .......... 2, y 
Same week year ago..... 1,629,729 VEAL: 
Week ending May 12, 1951 5,476 
BEEF CUTS: Week previous .......... 6,508 
Week ending May 12, 1951 68,021 Same week year ago..... 6,842 
Week = atnesoses Lory} HOGS: 
w r ago..... 54, . 
Ce ee Pe aoe Week ending May 12, 1951 2 
VEAL AND CALF CUTS: Week previous .......... 5 
Week ending May 12, 1951 1,884 Same week year ago..... & 







Week previous ..... 


1,718 LAMB AND MUTTON: 
Same week year ago..... 16,225 = 4 


Week — May 12, 1951 4 
LAMB AND MUTTON CUTS: Week previous .......... 1: 
Week ending May 12, 1951 4,380 Game week year age..... % 
Week previous .......... 15 


Same week year ago..... 13,165 tincomplete. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended May 5 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOOD VRAL 
STBRBES CALVES moose: LAMBS 
wo Good and Gr. B* 
Tanne 190 b. Qheice eee Mento enights 
| Serr $32.66 $37.00 $33.60 00 
DEE oc csctcendes 33. 35.75 33.30 5.00 
DD eesvcétudweas 31.065 35.84 20.26 36.00 
Dl devtinnenpitnndion 31.90 38.16 380.85 35.50 
DD soneesenseen 32. 38.00 30.35 34.25 
ED svcccecvect 31.62 anit 30.95 Jone 
i MEDD Waseuecdace 30.70 34.80 29.00 
Moose Jaw .......... 30. 34.75 29.00 
Saskatoon ............ 31.30 37.00 28.60 
DE . depeeereuenves 30.10 34.30 28.60 
MED av ccccccdwe 32.75 37.75 31.47 





*Dominion Government premiums not included. 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 e Tel. 2233 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended May 12 
was reported by the U. S. Department of Agriculture as 
follows: 


Shee 
NORTH ATLANTIC Cattle Calves Hogs & Lam 
New York, Newark, Jersey City .. 6,339 9,124 44,725 32,928 
Baltimore, Philadelphia .......... 3,880 981 29,917 723 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 8,004 2,676 73,979 2.306 
SE DD scecesdstoscesvesanes 19,971 5,267 75,302 4,912 
St. Paul-Wisc. Group’ ............ 22,934 22,924 91,491 2,968 
i Be MP cvescensesevsnctes 8,577 5,905 80,419 2,320 
tt Te sevesweceeSecessunbenae 8,376 23 22,091 2,104 
DE ctindiecatesaveanekscenvenns 18,655 331 53,936 7,919 
I SSeS a 9,192 1,523 36,866 6,111 
Iowa and So. Minn.® .............. 13,344 3,126 194,118 9,811 
PEE” vn vvccscccccsssccevess 2,651 1,725 20,439 ° 
SOUTH CENTRAL WEST® ......... 11,563 1,447 67,216 17,006 
BOGERT MOUNEALP ..ccccvcccesess 8,658 353 14,539 6,879 
DR kdiccectcrssivessdocossres 15,799 1,436 28,551 23,452 
SE. ss ovstonneheseseeeens’s 157,943 56,841 833,589 118,839 
. _ 2 eos se 178,581 64,802 847,255 129,543 
Total Same week last year........ 184,353 71,293 693,068 177,594 


4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, B. St. Louis, Ill, 
and 8t. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. 8t. 
Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. orth, Texas. ‘In- 
cludes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal inspection 
during March 1951—Cattle, 76.4; calves, 56.7; hogs, 73.5; sheep and lambs, 
84.8. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended May 10: 

Cattle Calves Hogs 


we TD oc sesgeeenseeusesenecnnesee 2,950 1,200 475 
SEE bc ooh dedveereetb ir esenenctanaghes 3,124 1,410 4,805 
Corresponding week last year .............0sc005 4,246 2,023 3,674 
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Carlots ) | Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


© WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pe. 
e A. L. THOMAS, Washington, D. C. 





BEEF-VEAL-PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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P. 


BAIRLIANT’S 


‘a y 7 WEEKLY SPECIALS! 


- e- 
* a in 


equipment available prompt 
ari fi," Selle Sac esac 


We list below some of our current 
See Sv one 2 aeeery 


Sausage & Smokehouse Equipment 
3254—STUFFER: Anco. 4008 cap., with stuffing 


cocks, new gaskets, reconditioned —— guar- 

Sy  Watindthphdesseseaddsevecceveceses $ 900.00 
3219—-STUFFER: Randall 4008 cgp. ........... 825.00 
seer ees Anco. 400% cap., with 2 stuffing 

C0 OOO. O0GD 6000064646 0000 CoESrCCCe 575.00 

3684— yo FPER: Randall, 200% cap. .......... 300.00 
3750—STUFFER: Buffalo, hand operated, 55% 

Ses Ae HE ddetesaceaddndszedd vebeseer 100.00 


3384—ROCKFORD FILLER: Model ‘‘A,”’ stain- 
less steel, with special adapter, like new.. 245.00 
3724—GRINDER: Buffalo 266BG, with 25 HP. 
motor, safety feeding tray, like new cond... 1400.00 
2735—GRINDERS: (3) Fleco $32, (NEW — 
NEVER USED) with 2 HP. motors...ea. 375.00 
2948—SILENT CUTTER & GRINDER COM- 
BINATION: Hobart, 2 HP., Ser. $495702.. 350.00 
2957—SILENT CUTTER: Buffalo %43-A, less 


GEE dpedsoccnscvccccascsccesenedepucess 575.00 
3749— avr CUTTER: Buffalo $27, with 3 
Bs ONE nck a veces ccnseceesvoesesucesee 275.00 
3558—MIXER Buffalo %4-A, with 10 HP 
GEE ‘Wedesscccccuvescsdvccccane voone, 
3416—MIXER: Buffalo %3, motor driven, ‘lees 
MIBNEE ccc cccccccccecerscoccsevececccesce 750.00 


2995—MIXER: Mechanical, 7008, hand tilting 

type, with 5 HP. motor, reconditioned. 650.00 
3469—-SLICER: U.S. $3, heavy duty, complete 

with conveyor and motor ........... . 1000.00 
3761—TOWNSEND SKINNER: $27, with 3 HP. 

motor, approx. 1 yr. old .............. 725.00 
CORO OC ORES SEONOS 425.00 
3751—OVEN: Blodgett, 32x38x60, on legs, over- 

i a Ue” cence vnsseecedsteceves . 150.00 
3745—KETTLES: (2) Aluminum, Wearever, 100 

gal., with blowoff valves, lids, ete., for 

ME WE 2t.cceecds ood bodeuerssescones ea. 385.00 
3762—KETTLE: Stainless steel clad, jacketed, 80 

gal. cap., with 2 valves ........... 225.00 
3037—KETTLE: Hubbert, stainless steel, 60 wal 


cap.. with cover, draw-off valve ....... 200.00 
9928—HAM MOLD WASHER: Adelman ...... 250.00 
2935—-HAM MOLD PRESS: Hoy, air-operated.. 95.00 
3686—TRIMMING TABLE: 14’ stainless steel, 

CE SF FORO GON ceccccdavcssccccsscsccee 150.00 
3685—-STUFFING TABLE: 10’ stainless steel 

Ue err 150.00 


2743—-TROLLEY TRUCK: Globe, rubber tired... 75.00 


3231—LOAF OR HAM MOLDS: (21) (NEW), 
Aluminum, 8% size ...... 6.6. ceeceeeee ea. 7.00 


1105—LOAF PANS: (100) Aluminum es 
3 


6%, like new, less covers, special....... 1.00 
3494—-SMOKESTICKS: (1500) stainless ih, 
48” length, like new cond. ........... ea. 72 
Miscellaneous 
3634—BAND SAWS: (3) Do-All (NEW) in 
original crates, 1% HP.—special..... ea. $ 495.00 
3752—SAW: Toledo (NEW) 1 HP., complete..... 425.00 
3421—BAND SAW: Jim Vaughan, with motor... 225.00 
3744—LARD COOLER: Boss $3, cap. 85 gal., 
Pre 395.00 
3424—LARD KETTLE: Koch, gas fired, with 
burner, 75 gal. cap. .....--.eseeceeeecs 295.00 
= ALF GAMBRELS & SPREADERS: se 
SEE Ds GENNE GE ct ceconscctccdsccs 1.35 


sec map EYOR TABLE: Aluminum cisnes 

wide, 6’ long, requires % HP. motor, 
ouenie except for motor ..........+++- 125.00 
3743—AIR COMPRESSOR: Curtis 230 
3385—-FLAKE ICER: York DER 10, 1 ton cap., 
reconditioned — guaranteed 
3414—CARTON STITCHER: Acme $B5367 
3410—DRUM: Stainless steel, 55 gal. cap., with 
cover 

3763—TRACKING: 500’, %xt %s with pees and 
switches doneeae .Bids requested 





DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt — 
e Liquidators and Appraisers 

















CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





2—Meat & Bone Saws, ‘“‘Quikut,’’ used. 
4—Do-All Bone Saws, new. 
1—Kentmaster Carcass Splitting Saw. 
1—U.8. Stacker Slicer, latest model. 
1—Trunz bias Bacon Slicer. 
1—Rolled Beef Tyer. 
1—Dipple Dicer, used. 
1—Randall Fat Cuber, used. 
2—Scrapple Kettles and Agitators. 
1—Scrapple Filling Machine. 
1—Meat Cutting Table, 8’. 
1—Kleen-Kut Grinder—25 H.P. 
100% Buffalo Silent Cutter—10 H.P. 
1—Bake Oven, 96 loaf cap. 
1—Boss Grate Dehairer. 
3—Beef Spreaders (gambrels). 
200 Meat Mixer (belt drive). 
1—-Beef Hoist—Winch type, 3 H.P. 
200 Stainless Steel Smoke Sticks. 

Lot of Ham Trees and Sausage Cages. 
25—-Used Motors 1 to 25 H.P. 
1—Lard Cooler, 60 gal. cap. 


& 


CHAS. ABRAMS 
Philadelphia 6, Penna, 
Walnut 2-2218 


MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 
1—Ross 300 ton Curb Press & Pump. 
1—Boan 150 ton Curb Press. 
2—Albright Nell 5’ x 9 Cookers 
1—Mech. Mfg. Co. 4’ x 16’ Cooker-Melter. 
STEAM JACKETED KETTLES 
3—Tee = 250 & 400 gal. Stainless Steel. 
20—n0, 75 & 80 gal. S/S clad. 
7 gal. to 1200 gal. _. 
gal. Dopp Seamless. 
{vertical Steel 1750 gal. closed 
3—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED aw 
a —; Storage tanks 200 800 gals. 
1—Sperry 20° P F Aluminum Filter Press. 
1_self- f Adjustin Carton Gluer-Sealer. 
1—Davenport $3A Dewaterer, motor driven 
Used and rebuilt Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED racoucts co., et 
14-19 Park Row New York 38, 
Phone: BArclay 7-0600 


68 N. 2nd 8St., 








GRINDER: £66 Buffalo, direct drive, 3 phase, 
220 volt, 15 HP, complete with knives and plates. 
New bowl and worm recently installed. $500 net 
FOB Trenton, N.J. 


MIXER: #4-A Buffalo, direct drive, 3/220, 10 HP 
completely reconstructed, guaranteed perfect con- 


dition, crated and ready for shipment. $850 net 
FOB Trenton, N. J. 


CASE’S PORK PACK COMPANY, INC. 


640 Washington Street Trenton, N. J. 





FOR SALE: 2 ton Chevrolet 1950 model, Stough- 
ton body 
miles, like new. Quality Packing House, Schmidt 
& Pernegger, New London, Wisconsin. 





FOR SALE: Buffalo meat chopper 27”, 5 H.P. 
A.C. motor. Excellent condition. Must sell. 
FS-208, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. Y. 

















© PACKINGHOU'SE EQUIPMENT 
@ SAUSAGE MACHINERY 
@ ICE MACHINES 


For dependable used machinery and 
equipment... and reliable service: 


Write, Wire or Phone 


Aaron EQuipMent Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. e CH 3-5300 





insulated meat truck, driven 15,000 
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FOR SALE 


30,000 Ibs. D. S. clear bellies, 20-30, 
18% c a lb. 30,000 Ibs. D. S. clear bellies, 
30-35, 17%c a lb. Car load basis loose 
f.o.b. cold storage, Chicago. 


These are strictly #1 quality bellies 
from one of the big 4 packers. Condi- 
tion is excellent showing only a small 
amount of age. Bought on speculation 
last fall, now must sell. Will consider 
orders from 5,000 lbs. and up at 


slightly higher prices for pool truck 
delivery. 


LA SAINE BROS. CO. 
7 S. Genesee St. Waukegan, IIl. 





SALE 


2 U.S. Bacon slicers—Model No. 3, each. .$1600.00 
1 U. 8. Bacon slicer—Model No. 3....... 2000.00 
1 Bacon conveyor table—13’ 9” x 3’ 8” 

8.8. top with 12” §.8. motor driven belt 700.00 


Can be inspected in Philadelphia. Offered 


as is, where is, subject to prior sale. 


FS-174, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, Tl. 








PRICED TO SELL 
AUTOMATIC SMOKE-PRODUCING UNIT 
Like new. Used exclusively for demonstration 
Purposes. Splendid opportunity for real value 


gs” 
PUBLIC SERVICE uote & POWER CO., INC 


101-06 Forty-Third Ave. Corona, L. I., N. ¥ 





ONE LIPTON smoke unit. Size Ne. 10, used about 
— alae P + ae one-third new cost. 

vailable for inspection. J. F. Garve y y 
Lincoln, Nebraska. etna 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania 


PLANTS FOR SALE 


MEAT PLANT FOR SALE 
Federally inspected, for hogs and beef, located in 
southern New Jersey. Another plant near Phila- 


delphia, complete killing and processing 
kitchen, ete. 











. Sausage 
CHAS. ABRAMS 
68 North Second St., Philadelphia 6, Pa. 
Phone Walnut 2-2218 





FOR SALE OR LEASE 
tetail meat market in large super market, also 
wholesale abattoir and excellent established busi- 


ness. Owner retiring on account of age. $20,000.00 
cash, balance on easy terms. 


EHRLICH’S ABATTOIR 
P.O. Box 775 Hendersonville, N. C. 





BRONX MEAT PROCESSING PLANT 
FOR RENT 
Fully equipped, modern daylight meat processing 
plant. Ample smokehouse and cooler facilities. 


6,000 square feet on one floor. Reasonable rent. 


FR-205, THE NATIONAL PROVISIONER 
11 East 44th St., New York 17, N. Y. 





FOR SALE: Small sausage plant located in New 
Jersey, now manufacturing from 8-10,000 pounds 
weekly. Steady business through trucks. Living 
quarters on premises. Price $45,000. Reply 
FS-207, THE NATIONAL PROVISIONER, 
East 44th St., New York 17, 


to 
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CLASSIFIED 


ADVERTISING 








POSITION WANTED HELP WANTED PLANT WANTED 
CHEMIST 3 z WANTED TO BUY OR LEASE: Medium sized beef 
, ENGINEER 
In 40's of age, 18 years’ experience of which five cas : a ck government Prefer 
in packinghouse. Approved all courses Institute 2ND GRADE LICENSE | my Fy ‘out 0 or St. Paul ag te full 
Ait ata, Mauacataatn semialenteat | 200 tom gine expanion ammoni, snd oo ton | pitaiom, ew ity Tug NATIONAL, ROVE 
ist. Btart at $600°00, Add Chemist, 58 Pil. Freon. 400 H.P. boilers, oil fired. All company SIONER, 15 West Huron St., Chicago 10, Ill. 


grim St., Detroit 3, Michigan. 





MANAGER AVAILABLE 
For plant with full line quality products and 
good sausage potential. Now employed. Small 
southern Ohio plant. Substantial salary. Have 
—_ plant experience. Desire opportunity to 
are in ownership. W-180, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERVISOR: Plant, assistant or departmental. 
Have complete knowledge of all functions pertain- 
ing to slaughtering, processing, manufacturing, 
ete. Capable of ae maximum production 
with a costs Also quality production, 
shrinks, yields, labor relations, etc. W-182, 
NATIONAL PROVISIONER, 15 West Huron 8t., 
Chicago 10, Ill 





SALES PROMOTION and sales manager now em- 
ployed interested in selling allied line. Over 20 
years’ experience in meat packing industry. Well 
acquainted throughout middle west. W-188, THE 
NATIONAL PROVISIONER, 15 West Huron 8t., 
Chicago 10, Ill. 





BUTCHER: Beef, veal and lamb departments. 
20 years’ experience in aape and small plants. 

of running plan Will go anywhere. 
3, THE NATIONAL ‘PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CASING MAN: 35, experienced in sales, produc- 
tion and administration, desires re-locate west 
coast or abroad. Will consider other allied lines. 
W-19%, THE NATIONAL PROVISIONER, 15 
West Huron St., Chicago 10, Tl. 





PURCHASING and TRAFFIC manager: 22 years’ 
experience in the meat packing industry. Thor- 
oughly understand all phases of the business. 
W-187, THE NATIONAL PROVISIONER, 15 West 





Huron St., Chicago 10, 

PROVISION MANAGER: 22 years’ experience 
with full ee poster. —— knowledge of 
sales, plant sing. W-186. 


process: 
ag NATION, L TROVISIONER, 15 West Huron 
. Chicago 10, M1. 


HELP WANTED 


INDUSTRIAL ENGINEER 

West coast packer has opening for an industrial 
engineer who is thoroughly qualified and familiar 
with installation and maintenance of job standards 
and incentives. State experience in detail, age, 
marital status, previous employers last 15 years, 
references and salary expected in first reply. All 
information supplied will be kept strictly confi- 
dential. Also enclose recent photo. W-195, THE 
NATIONAL PROVISIONER, 15 W. Huron BSt., 
Chicago 10, Ill. 











SALESMAN WANTED 
Established eastern manufacturer seeks experi- 
enced seasoning, spice and curing compound sales- 
man. Drawing account against commission or 
liberal salary plus commissions. Mention age, ex- 
perience and background in reply. Good oppor- 
tunity for right man. All replies confidential. 


W-196, THE NATIONAL PROVISIONER 
11 East 44th St. New York 17, N. Y. 





SAUSAGE DEPARTMENT FOREMAN 
Non-working, non-union. Must be expert sausage 
maker and be able to handle help. 35 to 40 em- 
ployees, in midwest packing plant employing 250 
people. Union shop. State age and previous em- 
ployers in past 15 years. 

W-151, THE NATIONAL PROVISIONER 
15 West Huron St. Chicago 10, Til. 





benefits. Plant located in Baltimore, Md. Must 
prove five years experience in meat packing in- 
dustry in first letter. 

W-197, THE NATIONAL 
15 W. Huron 8t. 


PROVISIONER 
Chicago 10, Ill. 





SALESMAN 
Well known firm in the meat packing industry 
offers opportunity for participating interest to 
high caliber salesman, capable of producing re- 
sults with seasoning spices and allied materials 
in an established territory. Salary or commission 
basis. Our salesmen know of this advertisement. 
W-198, THE SaSR ES, _PROVISIONER 
11 East 44th St., ew York 17, N. ¥ 





ASSISTANT to beef killing foreman wanted. Ex- 
perienced supervisor or all around butcher to assist 


a. Average 1500 cattle weekly. State age 
nd experience. W-170, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





ARCHITECTURAL DRAFTSMAN: Familiar with 
packinghouse work. Good salary and steady em- 
ployment in Chicago. State experience. W-189 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 





WANTED: Experienced operator to oversee Laabs 
rendering cookers. State age and experience. 
Schwartzman Packing Co., P.O. Box 1358, Albu- 
querque, New Mexico. 





SAUSAGE MAKER: For small packing plant in 
central Pennsylvania. Top salary for the right 
man. Replies omnes, State qualifications 
and experience. 7-200, THE NATIONAL PRO- 
VISIONER, 15 W. a > St., Chicago 10, Il. 





WORKING SAUSAGE a . packer 
southern Idahe wants man who roduce re- 
sults. W-201, THE NATIONAL PRO VISIONER, 
15 W. Huron 8t., Chicago 10, . 





BUSINESS OPPORTUNITIES 





PLANT EFFICIENCY: If you are not satisfied 
and want to improve present operations, such as 
quantity and quality production, costs, shrinks 
and yields, etc., we would like to make complete 
survey for improvement and apply such corrective 
measures, if desired. W-183, THE NATIONAL 


PROVISIONER, 15 West Huron 8t., Chicago 10, 
A. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co. 
P. O. Box 6669 Los Angeles 22, Calif. 





CANADIAN PACKINGHOUSE, 
inactive partner in well equipped established 
business, processing all pork products, making 
sausage and all kitchen products, own rendering 
department, handling own kill floors, beef, calves, 
sheep and lambs, hogs. Present sales exceed 3 
or 4 million dollars annually, also exporting to 
the U.S.A. This plant operates under Dominion 
government inspection. Will consider outright sale 
or lease to responsible party. For further par- 
ticulars write to box FS-208, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


seeking active or 





ADVERTISING MAN 


A meat packer located in the east is interested 
in an experienced advertising man to take charge 
of their advertising department. Must have good 
background of experience in meat packing business. 
Please state age and with whom now connected— 
in first reply—will be kept strictly confidential. 
W-168, THE NATIONAL PROVISIONER, 11 East 
44th St., New York 17, N. Y. 


EXPERIENCED BEEF MAN: With knowledge 
of the eastern trade, wanted by independent 
midwestern packer. State age, experience and 
salary expected. Apply to W-+199, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Til ‘ 
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HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker « Counsellor « Exporter * importer 


407 $0. DEARBORN ST, CHICAGO 5, Gl 





| 
i 








WANTED: To buy or lease—small sized render- 


ing plant now in ration, ferably in the 
midwest. PW-202, THE NATIONAL PROVIS- 
IONER, 15 W. Huron 8t., Chicago 10, Il. 





EQUIPMENT WANTED 


WANTED TO BUY: +_~ 
ering equipment to be dismant 
ment wanted. Sioux Cit Packing © on —f » 
Harold Romanoff, 441 West 18th St., New York 
City, Telephone Oregon 5-3600. 








WANTED: _— fA. yy model 43B silent cutter, 
and an 8000% grinder. EW-20, THE NATIONAL 
PROVISIONER. 11 Bast 44th St., New York 17, 
New York. 





COMPLETE good used inedible dry 
equipment for small plant. Wrtie L & T 
VISION CO., ELLIISTON, VIRGINIA. 


PLANTS FOR SALE 


rendering 
PRO- 








FOR SALE OR LEASE 


Texas beef and pork plant, with com- 
plete sausage kitchen and rendering 
plant, built for federal inspection. 


Situated in cattle country. Leading the 
field in serving population of 300,000 
within 50 mile radius of plant. 


Modern brick and tile building. Owner 
retiring on account of other interests. 


FS-179, THE NATIONAL 
PROVISIONER 


15 West Huron St. Chicago 10, Ill. 





SO. CALIF. PACKING PLANT 
WITH LOCKERS & FREEZER 
JOB. & RET. FACILITIES 
FOR SALE: Located at Lancaster, Calif. 65 miles 


way. Fully modern equipped, new buildings and 
13 acres of level ground. Corrals and yards. B 
boxes and freezer all railed. Loading docks 
yaids. 2 small residences on property. Ideal for 
meat packing, poultry or conversion to ice —. 
for area. Now operating with good business. 

an exceptional opportunity. Area developing fast. 
Owner retiring because of health. Terms $75,000, 
third down and good security takes this rare 
bargain. 


MEAT PURVEYORS SERVICE 
BUREAU, Agts. 
1759 N. Mariposa Ave., Los Angeles 27 








CEMENT BLOCK PACKING PLANT 
Well equipped, everything new in last five years. 
Modern house, feed lot and barn on seven acres of 
ground, well located. Average kill per week 150 
hogs, 50 cattle. Can handle considerably more. 
For further information write 


¥FS-171, THE NATIONAL PROVISIONER 
15 West Huron 8t. Chicago 10, Til. 





MODERN HORSE killing plant, capacity 500 head 
per week. Complete canning operation. Good can 
| nts Located midwest, good source of live 

horses available, FS-190, THE NATIONAL PRO- 
VISIONER, 15 West Huron 8t., Chicago 10, Il. 
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You cau see tor yourse’ 


why it pays to use 


CARNON 


RED SWEET PEPPERS 















\ 


Ship trial 


Bright-red, crisp, firm Cannon Peppers in- 
crease the eye and sales appeal of your 
product. They are Cannon's own home- 
grown strain of thick-walled California 
Wonder Peppers. Cannon Peppers save 
you money and production costs. Not 
packed in brine, require no washing. Diced 
—eliminate cutting and handling. In con- 
venient #10 tins—no spoilage or leftovers. 
Extra heavy pack (process patent pending). 
Approximate weight nearly five pounds— 
up to.10 ounces more per can or, three 
extra pounds more per case than ordinary 


peppers. 


See and test for yourself. 
Send coupon below for FREE 
le of C Peppers. 





H. P. Cannon & Son, Inc. 
Established 1881 © Incorporated 1911 
Bridgeville, Delaware 


#10 tins 





Name ........ 
Company 
City 


Buver’s Name 





Cannon Diced Red Sweet Peppers 


Title 


Zone State 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 
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The firms listed here are in smartly S with you. The products 
and equipment they manufacture and the services they — 
cos as ee ce kc te efficiently, 

ically and to help you make better cg Pye nn 
can narghaniite more profitably. Their advertisements offer 
opportunities to you which you should not everleek. 
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The well known ANCO Saw Tooth Type Peck and 
Entrail Cutters, made in three sizes, ingeniously 
shred the offal sufficiently without hashing the 
detrimental foreign substances into the fat. 
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WITH LOWER PRICES FOR GREASE PREVAILING, 
IT IS IMPERATIVE THAT GREASE OF THE BEST 


COLOR BE PRODUCED TO OBTAIN TOP PRICES 


It is a well known fact that quality grease cannot 
be made from dirty fats; also that grease which 
is produced from improperly hashed and washed 
inedible offal is invariably green and off-color 
and will not bring top market prices. It is the 
green chlorophyll in the contents of the entrails 
that is certain to discolor grease if it is not 
properly removed. 

By using the ANCO Cutter and Washer Unit, 
Pecks and Entrails will be properly hashed and 
washed so that the chlorophyll and dirt are 


completely removed. 


Write for further information. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Consumer tastes in dry sausage vary Circle-U assure you and your custom- 

widely. You appeal to all of them. . . to ers of a continuing profitable business. 

every market . . . when you offer Circle- Let this fast growing line go to work for 

U’s wide variety to your customers. you. Sell Circle-U Dry Sausage along 
The top name and top quality of with your regular sausage line. 


lt will pay you to get acquainted with Circle-U. 
Ask our representative to call today! 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box #214, St. Louis, Mo. * South St. Joseph, Mo. 








